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n'he  curriculum  guide  is  the  result  of  a  project  to 
develop,   field  t'estr  analyze,  and  revise  the  junior  high  lev^l  home 
economics  course 'offerings  for  Appleton  public  school^.  The  theme. for 
grades  seven  and  eight  is  exploring  your  world  and  ioclt^es  five 
topics:   (1)   family,  stressing  persona^lity ^^velopmen;t  and 
communicating  with  and  understanding  othef^;    (2)    foods,,  presenting 
nutritio,n  instruction  in  the  four  basic  food  grpups,  meal  planning, 
use.  ftf  recipes,  manners,  and  table  setting;    (3)  world  of  children, 
discussing  the  responsibilities  of  the  care  of  children;  (U) 

,  clothingr,  emphasizing  personal  grooming  and  clothing  care  with 
special  attention  given  to  basic  sewing  skills;  and  (5)  housing, 
encouraging  the'  student's  sense  of  responsibility  for  their  ow]^. 

'rooms.  These  five  topics  are  repeated  fpr  grade 'nine  under  the"\ 
heading  of  •^Focus  on  Teet\-Life^ "N^Each  topic  follows  the  forma^.^ 
course  introduction,  conceptual  structure,  including  per^prm^tmre  \ 
objectives;  unit,  consisting  of  content,  learning  experiences,  and 
eValuatrive  exercises;  appendix;  and  bibliography.  Testing  instruments 
are  contained  in  each  appendix  and  are  presented  as  gui^zes,^  games, 
and  crossword  puzzles.    (LJ)'  \ 
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*  to  obtain  the  best  copy  available.  Nevertheless,  items  of  marginal 

*  reproducibility  are  often  encountered  and  thi^  affects  the  quality 

*  of  the  microfiche  and  hardcopy  reproductions  ERIC  makes  available 

*  via  the  ERIC  Document  Reproduction  Service  (EDRS) .  EDRS  is  not 

*  responsible  for  the  quality  of  the  original  doci^ment.  Reproductions 
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APPENDIX"  G  ^ 


These  instructional  materials  were 
developed  and  field  test'ed  for  the 
curriculum.    They  may  be  used  as 
developed,  adapted  to  fit  the  needs 
of  different  students,  or. others  may 
be  developed  by  the  teacher  to  use 
in  pla'fce  of  those  included  in  this 
appendix. 


o 
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Impof^tance  of  self  perception 
A.^  Development  of  personality 

1..  Influence  of  heredity  and  environment  on^^^ns^^ality 

I  AM  UNIQUELY  ME 

Name  ^   Age 

Addj?ess   ,   . 

Names  and  ages  of  brothers  and  sis^ters 


Father's  name  and  occupation 
Mother's  name  and  occupation 


My  favorite  interests  and/or  hobbies  are 


Description  of  myself  (include  height,  v/eight,  coloring',  personality,  and  othe 
important  items  of  interest)       ^   . 


 .  ^  3   o 

V  CM 

My  favorite  subject  is  (and  why)  ^   « 

o 
o 

My  least  favorite  subject  is  (and  why)   ^ 


ThjLs  is  v/hat  Home  Economics  means  to  me 


Check  the  areas  of  Home  Economics  you  feel  you  want  tp  learn  about : 
Foods  and  Nutrition   _,  Clothing  Selection  and  Construction   


Relationships  and  Family  Living  ,  Child  Care  and  Development  ^  , 

Interior  Design  ,  Consumer  Economics   . 

List  the  areas  in  Home  Economics  you  have  some  re-^ponsibility  for  at  home  right  now: 


At  the  present  time,  my  future  plans\ire 
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I.     Importance  of  self -p'erception 

A.     Development  of  personality  '         i  ■ 

1.     Influence  of  heredity  and  environment  bn  personality 


,     PICK- YOUR  PERSONALITY 

VJrite  your  full  name,  one  letter  per  .line  j  dovm  the  left  hand  side  of  .your  paper. 
Beside  each  l^etter,  choose  a  i^rord  beginning  v;ith  that  letter  v;hich  describes  a 
pa5?t  of  your  positive  personality.*    Qo  not  choose  any  negative  v/orcl^^, 

A         adorable,  artistic,  attractive,  amiable ,^  acrobatic ,  active,  accurate,  athletic, 

ambitious,  alive,  al^rt 
B         bold,  bright,  bubbly,  beautiful,  brave 

C         coring,  cute,  cozy,  cuddlj^,'  capable,^'carefree ,  clean,  charmirag,  cheerful 

D         delightful,  dainty,  diligent,  dandy,  determined,  different,  aoer,  divine,  daring 

E         energetic,  ecx>nomicaly  exceptional,  efficient,  elegant extraordinary ,  endearing, 

easy-going,  enjoyable,  eager,  excellent,  exciting 
F         frivolous,  flexible,  fragile,  fearful,  faithful,  funny 
G         gentle,  great,  genius,  grateful,  graceful,  generous 

, H         happy,  handy,  honorable,  helpful,  hilarious,  heedless,  ho^a^ul,  healthy 
I         intelligent,  industMous  ,  interesting  ,  :;Lrresistible  ,  innocent,  imaginary,  ^ 

independent  %■  ^ 

J         joyful,  jumpy,  jolly,  jazzy  '        '  ^ 

K         knowledgeable,  keen,  kind^  ^  q 

L         lovable laughable ,  likeable,  lovely  o 
M         mature,  marvelous,  mysterious ,  mild,  modest 
N         noisy,  nice,  neat,  natural,  nutty,  normal 

0         original,  optimistic,  ostentatious,  objective,  organized,-  ordinary,  orderly 
P         polite,  peaceful,  persuader,  plump,  proper,  pretty 
Q         quiet ,  quick     "  '  . 

R         reliable,  restless,  rare,  reserved,  reasonable,  respectable,  rugged,  repetitious, 
responsible 

S         sociable,  shy ,  self-confident ,  sexy,  short,  sensible,  single,  silly,  smal?t, 
sensitive,  sv/eet 

T         tactful,  tall,  tiny,  timia,    tough,  tricky,  talented,  truthful 
U         understanding,  useful,  unselfish,  unique 
, V         vain,  vexing,  versatile 
VJ         v;illing,  ,v;a<%y,  wonderful,  v/orthy 
X         x-ception,  x-centi?ic,  x-citing 
Y.   .      youthful,  young,  yielding 
Z         zealous ,  zippy 

After  you  go  through  the  positive  descriptions  and  you  feel  there  are  other  words 
that  vjill  more  accurately  describe  you  -  identify  theiti  by  writing  them  beside  th^ 
positive  v;ords.  ,  »  ^  '  , 
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I.    Isaportance  ^of  self^^\ceptkuL^^ 
A.    Developfiiont  of  personality 

1.    Influence  of  heredity  and  environment  on  personality 

RATE  YOUR  PERSONALITY 


Others  judge  us  by  something  v/e  sometimes  really  are  not  even  avjare  of  —  our 
personalities.    Personality  is  a  combination  of  ^the  way  vie  look,  think,  feel, 
and  act;  it  is  vjhat  makes  us  unique  and  distinct  from  any  other  person*  To 
rate  your  personality,  complete  the  follov/ing  questions  v;ith  yes,  no,  sometimes, 
Some-  ^  ^ 


Yes    No  times 


1. 

3. 

1*. 

5. 

6. 

7. 

8. 

9. 
10. 
11. 
12. 
13. 
11*. 
15. 
16. 
17. 
18. 
19. 
20. 
"21. 
22. 

S3. 
2U. 
25. 
26. 
27. 
28. 
29. 
30. 
31. 
'32. 
33. 
34. 
35. 
36. 
37. 
38. 
39. 
W. 

m. 

42. 
43. 
44. 
45. 


(0 

CM 
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Do  you  keep  promises  and  confidences  others  tqll  you? 
Do  you  vjillingly  accept  responsibility  and  then  folloif  it  through? 
Do  you  accept  the  faults  of  others  and  tolerate  their  beliefs 
and  opinions?  '  ' 

Do  you  dress  properly  for  each  occasion? 
Do  you  have  good  posture? 

Are  you  cheerful  most  of  t-he  time  and  basically,  a  happy  person? 
Do  you  think  about  others  and  cooperate,  v;ith  them? 
Do  you  talk  over  your  problems  vjith  someone? 
Do  you  stand  by  your  decisions? 

Do  you  keep  from  talking  or  bragging  about  yourself  all  of  the  time? 

Are  you  a  good  listener? 

Are  you  alv/ays  neat  and  v;ell-groomed? 

Are  you  tealthy  and  full  of  vitality? 

Do  you  like  to  please  others  more  than  yoy  like  to  please  yoi^rself? 
Do  you  keep  yourself,  room,  locker, ''and  vjork  neat  and  clean? 
Do  you  have  a  good  sense  of  humor  and  can  laugh  at  yourself? 
Are  you  a  good  spoct? 

Do  you  face  your  disappointments?  ^  . 

Are  you  enthusiastic  about  most  things? 
Do  you  get  average  to  good  marks  in  school? 

Do  you  think,  to  say  'thank  yoif'  v/hen  someone  does  a  favor  for  you? 
Can  "^ou  be  trusted  to  carry  out.  yoi^r  vjord  and  honest  in  your 
^jdealin^  v/ith  others? 

Do'  you  give  credit  and  prais^  to  others  v/hen  they  deserve  it? 
Are  yo\X  able  to  admit  it  v/hen  you  are  v/rong?  ^  > 

Do  you  ^gnjoy  being  v/ith  people?  J 
Do  you  ^eel  loyal  to  your  school,  parents,  and  friends? 
Do  you  enjoy  succeeding? 

DC  you  respect  the  rights  and  propeAy  of  others? 
Do  you  enjoy  yourself?  \ 

Do  you  cooperate  v/ith  people  when  they^ask  you  for  favors? 
Are  you  jealous  of  others  who  accomplish  something? 
Are  you . friendly  to  everyone  of  all  ages^ 
Are  you  appreciative  of  what  others  have  done  for  you? 
Do  you  try  to  make  the  best  of  every  situation? 
Are  you  sincere  in  all  you  say?  ' 
Do  you  always  want^  to  be  the  center  of  attention? 
Are  you  always  critical  of  others? 
Do  you  speak  in  a  pleasant  tone  of  voice? 
Do  you  eat  quietly  and  use  good  table  manners? 
Do  you  avoid  loud,  boisterous  laughter  and  offensive  language? 
Do  you  use  good  telephone  etiquette? 
Do  you  often  lose  your  temper? 
Do  you  ^ways  insist  on  having  your  own  way? 
Do  you  have  self-confidence? 
Are  you  considerate  of  .family  members? 
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I.     Importance  of  self  perception 
A.    Development  of  personality 

1.     Influence  of  heredity  and  environment  ot\  personality 

< 


POOR  MARY 


This  is  the  story  of  Mary,^ 
Who  alvjays  hung  her  head 
And  never  listened — even  once — 
To  vjhat  her  teachers  said. 

She  did  not  do  her  homework. 
Or  speak  vjhen  spoken  to. 
She  did  not  like  her  classmates, 
And  so  her  friends  vjere  fevj. 

Some'**days  she  did  not  come  to  school 
And  often  she  vjas  late. 
She  did  not  alvjays  tell  the  truth. 
And  so  she  did  not  rate. 


By  Florence  M.  Reiff 

Her  hands  vjere  often  dirty 

Her  hair  vjas  quite  a  mess. 

She  vjore  the  same  socks. all  vjeek  long. 

You  should  have  seen  her  dress! 

She  had  an  awful  temper, 
She'd  shout  and  then  she'd  sass. 
She  spent  more  time  in  the  office 
Than  she  ever  spent  in  class. 

She  said  one  day  she  would  not  try, 
Because  she  did  not  care« 
She  hated  lots  of  people. 
And  thought  them  all  unfair. 


Mary  'changed.     Instead  of  ^doing  everything  vrrong,  she- 
paid  attention 
did  her  homevjork 
spoke  to  her  classmates 
came  to  school  on  time 
told  the  truth 

^  vjas  clean  and  neat 

,  v^as  cheerful 

tried  to  like  other  people 


DIRECTIONS:     Rewrite  the  poem  for  Mary  after  she  changed. 
Do  actions  speak  louder  than  words? 

If  you  could  follow  yourself  around  each  day,  what  would  you  think 
r    '        '   of  yourself? 

*v-       \  ■  c-        ■  ,  •  ■ 

DIRECTIONS:     On  a  separate  sheets  of  notebook  paper,  title  one  side,.  THINGS  I  LIKE 
ABOUT  ME,  and  the  other  side,  THINGS  I  NEED  TO  IMPROVE. 


I.    Importance  of  self  perception  *  - 

A,    DevelopsiSent  of  personality 

2.    Effect  of  physical,  social,  and  psychological  basic,  needs  on  personality 


RELATIONSHIPS  QUIZ 

Name 


Identify  the  following  traits  v;ith  a  IP  for  physical  needs  and  an  £  for  social-  V 
psychological  needs.  | 


1. 

Privacy 

9. 

Home  ~  shelter 

2. 

Food 

10. 

Approval 

3. 

Clothes 

11. 

Need  for  success 

Attention 

12. 

Need  for  recognition 

5. 

Security 

13." 

Nevj  experiences 

6. 
7. 

-Love 
Air 

15.  , 

Water 
Exercise 

8. 

Need  to  belong 

I 

Circle<^he  correct  response  vjith  a  T  or  F.  cm 

jT    *  ■  ^ 

T    F    16.    Everyone  needs  the  same  amount  of  lovfe  to  be  happy,  o 

T    F    17.    An  individual^  personality  is  affected  by  each  new  experience  ip  which 

he  participates,  •  ^ 

T    F    181     Hobbies  help  develop  the  social  needs  of  individuals, 

T    F    19.     A  family  projades  physical  and  social-psychological  needs  for  its  members. 

T    F    20.    Approval  by  ^fers  is      unimportant  for  an  individual  to  enjoy  a  fulfilling 

life,  ^  ^    .  ' 

T  F    21.    An  individual  who  feels  he  needs  friends  is  an  unstable  or  immature  person. 

T    F    22.    Every  individual  feels  the  same  about  being  successful. 

23-  •  25,    List  3  (three)  school  organizations  or  activities  that  will  help  you  meet 
your  social-psychological  needs  and  develop  your  personality.  *^ 

ANSWER  KEY     "^^  ^ 


1. 

9. 

P 

16. 

F 

:  2. 

p  / 

10. 

S 

17. 

T 

3. 

p  / 

11.- 

S 

18. 

T 

t». 

S        '  / 

12. 

s 

19. 

T 

5. 

s  -  / 

13. 

s 

'  - •  20. 

F 

6. 

s  / 

14. 

p 

21. 

F 

•  p  / ' 

15. 

p 

22. 

F 

23.  -  25. 

^  ■  ,  48 
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I.     Importance  of  self  perception 
A.  .  Development  of  personality 

3.     Influence  of  maturation  on  personality 


\ 


FIVE  SIDES  OF  AN  INDIVIDUAL 

Every  individual  grov/s  in  five  dimensions  toward  maturity. 

Physically 


Emotionally 


Socially 


Intellectually 

A  ^ell  rounded  individual  v/ill  grov;  together  and  mesh  all  five  areas. 


Ei^otionally-  , 
\  ff  *    V  Physically 

Socially 

Intellectually  Spiritually 
VJe  call  this  individual  a***v/ell  adjusted,  mature"  person. 


in 

o 
o 
to 


Identify  v/ords  associated  v/ith  each  dimension  of  maturity.- 


1. 

Actions 

Social  maturity 

2. 

Feelings  - 

Emotional  maturity 

3. 

Looks 

-    Physical  maturity 

4. 

Thoughts  - 

Intellectual  maturity 

5. 

Beliefs 

-    Spiritual  maturity 

ERIC 
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iJBportance  of  self  perception 
A.    DevolopB^ent  of  personality 

3'.    Influence  of  maturation  on  "personality 


SAMPLE  QUESTIONNAIRE  TO  DETERMINE  LEVEL  OF  SELF~M/^TURITY 
Students  may  develop  own  ^[jie^ioqnaire  for  each  class. 


ABOUT  THE 


YOU  ACT  AT  HOME 


3. 
5. 


7. 
8. 
9. 


Do  you  get  up  in  the  morning  v/ithout  having  to  be  called? 
Do  you  brush  your  teeth,  comb  your  hair,  and  v;ash  before  you  go  to 
thip  table? 

Do  you  go  to  the  table  v/hen  you  are  called? 
Do  you  help  clear  the  table  after  the  meal? 

Do  you  do  your  share  of  the  v;ork  in  helping  with  the  meal  or  vjashing 
the  dishes? 

Do  you  act  as  friendly  tov/ard  your  family  members  as  tovjard  your  friends? 
Really,  do  you? 

Do  you  take  turns  with  others  in  selecting  a  television  program? 

Do  yovi^.  cut  your  conversation  short  when  others  need  to  use  the  telephone? 

Do  you  act  as  mature  as  you  should  when  you  do  not  get  your  v;ay? 


ABOUT  BROTHERS  AND  SISTERS 


Id 

iO 
CM 


10 w  Do  you  use  their  things  only  when  you  ask  permission?  g 

11.  Do  you  avoid  teasing  them  or  'hurting  their  feelings?  ^ 

12.  Do  you  accept  the  natural  things  they  do  and  say  without  making  fun 
of  them? 

13.  Do  you  try  to  say  kind  things  about  them  or  to  them  .at  every  opportunity? 
m .  Do  you  do  your  share  ^f  the  work  instead  bf  leaving  it  for  them? 

15.  Do  you  share  in  keeping  your  room  neat  and  clean? 


ERIC 


ABOUT  BEING 

16. 

Do 

you 

17. 

Do 

you 

18. 

Do 

you 

19. 

Do 

you 

20. 

Do 

you 

^21. 

Do 

you 

22. 

Do 

you 

23. 

Do 

you 

2>i. 

Do 

you 

25. 

Do 

you 

keep  secrets? 

do  what  you  promise  to  do? 
take  part  in  group  activities? 
do  your  share  of  the  work? 

act  in  a  courteous  way  when  you  are  with  others? 
speak  first? 

return  things  you  borrowed? 

go  out  of  your  way  to  be  kind  to  others? 

say  only  nice  things  about  others? 

try  to  keep  from  hurting  the  feelings  of  others? 


4 
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I.     Importar\ce  of  self  perception 
A.     Development  of  personality 

3.     Influence  of  maturation  on  personality 


ANALYZE  YOUR  EMOTIONS  -  Self  Test 

/.  .  . 

This  is  simply  a  test  for -facing  oneself.  Be  truthful.  Papers  are  not  to  be 
handed  in  and  no  one  else  need  see  them. 

# 

1.  I  hate  . 

2.  I  vjish  . 

3.  I  fear  . 
I  hope  . 

5 .  I  love  . 

6.  I'm  embarrassed  i-zhen  ... 

7.  The  thing  I'm  most  afraid  of  is  . 

8.  I  v/ant  most  to  be  .   .  . 

9.  The  thing  that  bothers  me  most  is 
10.     Regarding  myself,  I  f^el  .   .  . 
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11.  The  person  v/ho*  v/orries  me  most  is  .   .   .  g 

12.  I'm  most  cheerful  when  ... 

13.  I'm  deeply  happy  when  .   .   .  ^ 

m.  My  greatest  interest  in  life  is  .   .   .  ^ 

15.  The  person  v/ho  means  the  most  to  me  is  .   .  . 

16.  The  ones  wh^  love  me  most  are  .  * 

17.  In  leisure  time  I  like  most  to  ...         ^  * 

18.  I  have  great  respect  for  ... 

19.  My  health  is  .   .  . 

20.  My  ability  is  .   .   .  ^ 


I.     Importance  of  self  perception 
A.    Development  of  personality 

3*     Influence  of  maturation  on  personality 


-    ■  ARE  YOU  A  WORRY  WART? 

DIRECTIONS:     Read  the  problems  below  and  UNDERLINE  any  and  all  of  them  that  seem 
to  be  a  lot  like  some  problems  you  may  have. 

I  don't  get  along  v/ell  vjith  people. 

2.  I'm  sick  a  lot. 

3*  ^ My  family  has  no  interest  in  my  school  affairs. 

*4.  I  don't  have  as  much  spending  money  as  my  friends. 

5,  I  vjish  I  vjeren't  an  only  child, 

fe.  I  live  av/ay  from  home. 

7.  I  don't  seem  to  care  for  babies. 

8.  I  can't  do  anything  v/ell.  ^ 

9.  My  home  should  be  cleaner. 

10.  I  don't  like  to  v/ash  dishes. 

11.  A  lot  of  my  clothes  are  hand-me-dovms . 

12.  I  often  "talk  back"  to  my  mother  and  my  father. 

13.  I  have  trouble  making  acquaintances.  : 
m.  My  parents  are  not  living  together. 

15.  My  cojnplexion  is  not  clear. 

16.  I  wish  my  home  looked  nicer. 

17.  I  can't  talk  over  personal  problems  vjith  my  family. 

18.  My  parents  and  I  seldom  agree. 

19.  I  don't  have  a  quiet  place  vjhere  I  can  study  at  home. 

20.  My  parents?  ideas  are  not  up-to-date, 

21.  I  can't  take  my  friends  home  very  often.  oo 

22.  My  family  argues  a  lot. 
'"23.  I  don't  have  good  posture.- 

2M.  My  parents  criticize  me  too  much.  o 

25.  I  don't  have  a  v/eekly  allov/ance. 

26.  One  of  my  parents  is  dead. 

27.  My  family  is  too  Qcincerned.  about  money. 

28.  I  feel  uneasy  v/hen  meeting  people. 

29.  A  member  of  my  family  is  ill. 

30.  I  continuously  quarrel  with  my  brother(s)  and/or  sister(s). 

31.  I  wish  I  could  gain  vjeight.  •  . 

32.  I  have  too  fev/  friends. 

33.  My  parents  make  me  vjork  too  much  as  home. 

3M.  My  clothes  are  not  in  style.  \ 

35.  My  mother  and  father  don't  understand  me.  ^ 

36.  Dating  does  not  iivterest  me. 

37.  I  vjish  my  parents  vjould  let  me.  do  more  things.  ^  ^ 

38.  My  mother  and  father*  don't  trust  me.  " 

39.  '  I  fieed  to  lose  v/eight. 
UO.  I  aim  a  poor  reader. 

Ul.  I  can't  discuss  school  problems  v/ith  my  family. 

U2.  A  family  member  has  died  recently. 

43.  I  feel  awkvjard  at  social  gatherings. 

UU.  I  need  a  place  at  home  for  entertaining. 

45.  My  parents  make  most  of  my  decisions. 

46.  I  don'.t  like  many  foods, 
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ARE  YeO  A  WORRY  WART?,  continued 

U7.  I  have  to  take  care  of  my  little  brother  (s)  or  sister(s)  too  often. 
U8.  ,  I  don't  v/ant  to  go  to  school. 

U9.  I  don't  have  very  many  clothes. 

50.  My  fingers  are  ugly  because  I  bite  my  nails. 

51.  I  don't  have  much  fun  v/ith  my  parents.  '  / 

52.  Hy  parents  have  a  favorite  at  home.  ^ 

53.  I  have  to  ask  for  all  my  spending  money. 
5U.  I  am  a  poor  conversationalist. 

55.  Someone  in  my  family  v/orries  me.  , 

56.  I  v/ould  like  to  move  ai*/ay  from  home.  ^ 

57.  VJe  don't  have  modern  cohveniences  at  home. 

58.  I  cannot  satisfy  my  parents. 

59.  Boys  /  girls  don't  like  me. 

60.  Everybody  bosses  me.  ^ 

61.  I  have  too  many  colds.  ^ 

62.  I  don't  knov/  how  to  act  at  a  party.  ^ 

63.  My  parents  think  I'm  too  young  to  date. 
6U.  I  have  a  hard  time  making  decisions. 

6-5.  I'm  not  like  other  people.  A 

66.  I  v/ant  to  improve  my  looks. 

67.  I  feel  tired  most  of  the  time. 

68.  I'd  like  to  do  more  things  in  school. 

69.  My  parents  expect  me  to  do  everything  myself. 

70.  I  don't  knov/  proper  manners. 

71.  I  don't  have  much  privacy  at  home.  »  o? 

72.  My  family  doesn't  realize  that  I'm  grov/ing  up.  ^ 

73.  I  am  not  careful  enough.  ^  ^  ' 
7U.  I  wish  I  were  taller.  o 

75.  My  parents  don't  like  my  friends.  ,  ^ 

76.  Relatives  share  our  home.  .  ^ 

77.  I  v/ish  I  v;ere  shorter. 

78.  My  parents  are  too  severe  ^/ith  me. 

79.  I  dislike  helping  with  housev/ork. 
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I.    Importance  of  self  perception 
A.    Development  of  p(^rsonality 

3.    Influence  of  maturation  on  personality 


HOW  TENSE  ARE  YOU? 

V/hile  everyone  %s  bound  to  suffer  from  a  certain  amount  of  nervous  tension,  there 
is  little  excuse  for  the  keyed-up  state  of  many  people*    Their  tension  is  largely 
due  to  poor  habits  and  so  is  mostly  their  ov/n  fault*     Take  the  folloiving  quig  to 
determine  hovj  tense  you  are  and  show  you  some  of  the  habits  that  may  be  responsible 
for  tension.  ' 


CIRCLE  Yes 

or 

No  «4t 

Yes 

No 

1  • 

Do  you  have  a  hobby  or  favorite  sport  that  you  do; in  your  spare  time? 

Yes 

No 

I  . 

Do  you  try  to  do  something  about  the  things  that  vjorry  you  instead  of 

letting*  them  **get  to  you**? 

Yes 

No 

Are  your  friends  relaxed  and  happy? 

Yes 

No 

4 . 

Do  you  take  time  to  relax  or  lie  ddov/n  and  stretch  out  once  a  day? 

Yes 

INO 

Do  you  ge<  fresh  air  and  exercise  every  day? 

Yes 

No 

6. 

Do  you  allovj  yourself  enough  time  in  the  morning  to  get  ready  for 

school  vjithout  having  to  rush? 

Yes 

No 

7. 

Do  you  speak  fast  most  of  the  time?  «^ 

Yes 

No 

8. 

Do  you  spend  enough  time  v/ith  recreational  activities  and  things  ^ 

you  enjoy?  i 

Yes- 

- 

^^o 

9. 

Do  you  get  enough  sleep  at  night?     (8-10  hours '"is  average)  o 

o 

Yes 

No 

10. 

Do  you  sleep  restfully? 

Yes 

No 

11. 

Do  you  vjalk  faster  than  most  other  people? 

Yes 

No 

12. 

Do  you  eat  faster  than  most  other  people? 

Yes 

No 

13. 

Iflien  you  are  taking  part  in  recreational  activities  (party,  sports. 

movies,  etc.),  do  you  often  feel  you  should  be  making  better  use  of 

your  time? 

Yes 

No 

lU. 

Do  you  get  upset  vjhen  you  miss  a  ride,  miss  meeting  friends,  or  your 

friend  doesn*t  call  or  meet  you  vjhen  they  said  they  v/ould? 

Yes 

No 

15. 

When  you  are  vjorking  on  a  project  that  I'/ill.take  several  hours,  do 

you  try  to  finish  it  vjithout  stopping?  . 

Yes 

No 

16. 

Do  you  have  a  hard  time  forgetting  your  problems  even  during  your 

leisure  time? 

Yes 

No 

17. 

Do  you  have  a  hard -time  sitting  still  during  a  movie  or  a  t.v.  prograi 

Yes 

No 

18. 

Do  you  enjoy  a  competitive  activity  only  vjhen  you  are  v/inning? 

I.    Importance  of  self^  perception 
A.    Development  of  personality 

3.  ■  Influence  of  maturation  on  personality 

SELF  APPRAISAL  MANNERISM 

Posture  and  poise  or  being  lady-like  or  gentlemanly  are  inseparable.    Everf  if  you 
walk,  stand,  talk  and  sit  correctly,  you  can  destroy  yoUr  appearance  by  any  of  the 
numerous  "mannerisms"  that  may  be  annoying  to  others  around  you.    Check  those  you 
are  guilty  of.'   Find  a  v/ay  to  break  these. 

1.  Chewing  gum  loudly,  too  much  of  it,  cracking  it  or  blowing  bubbles. 

2.  Biting  fingernails,  hangnails or  other  skin  on  fingers. 

3.  Picking  your  teeth,  nose  or  ears. 

Constantly  licking  your  lips  or  distorting  mouth. 
  5.     Raise  eyebrov/s  v;hen  talking,  squinting,  froi^ning. 

6.  -   Grit  teeth,  tap  on  teeth  with  pen  or  pencil. 

7.  Snuffle  or  breathe  real  hard  through  your  nose. 

8.  Tap  on  table  or  tap  on  other  objects  with  fingers.       ^  ' 
  9.   *Chew  on  pen,  pencil,  shirt  collar,  necklace,  etc. 


H 

CO 


10.  Tap  on  floor  with  toe  or  constantly  kick  an  object.  \ 

A  o 

o 

11.  Scratch  your  head  or  play  i^ith  your  hair. 

12.  Play  with  watch,  rings /or  bracelets. 

13.  Play  with  shirt  collar,  buttons,  lapels,  jewelry,  etc. ^around  neck. 

14.  Tugging  at  ear  lobes,  earrings,  chin,  side  of  face,  etc. 

15.  Wave  arms  around  in  meaningless  gestures.  ^ 

16.  Point  to  emphasize  a  remark. 

17.  Holding  your  head  up  with  your  hands.  ^ 

18.  Pulling  down  (or  up)  on  pants  or  underwear,  panty  hose,  slip,  etc., 
tucking  in  shirt  or  blouse  constantly. 

19.  Cross  legs  and  swing  them. 

• 

20.  Snap  fingers,  click  nails,  crack  knuckles. 

21.  Snap  purse  clasp,  zip  zippers  up  and  down  continuously. 

22.  Click  pen  or  tap  pen  or  pencil  on  another  object. 

23.  Cross  arms  over  chest  or  in  back. 

24.  Snub  or  ignore  friends  by  thl  manner  you  use. 

25.  Butt-in  when  someone  else  is  talking. 


Importance  of  self  perception  p 
A.    Development  of  personality 

3.    Influence  of  maturation  on  personality 


CONVERSATION  GAME 

Allow  2-3  minute  intervals  for  "^ntii^i^  class  to  say  all 
they  wish  about  two  teacher  assigned  topics,     (one  topic 
^  for  the  first  3  minutes  should  I>e  on  something  they  know 

hardly  anything  about;  second  topic  should.be  about  some- 
thing they  are  highly  int^ested  in  and  have  many  opinions 
'  about) 

Compare  the  two  3  minute  conversations  and  the  social 
. interaction  of  people  involved. 


o  1 
o 


J 
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I.     Importance  of  self  perception  ^  . 

A.    Development  of  personality 

3.     Influence  of  maturation  on  personality  '  v 

« 

INTRODUCTIONS  MADE  EASY 

* 

Here  are  some  reasons  for  learning  hov/  to  introduce  people  correctly. 

)  1.    To  give  you  confic^^ke  in  public.  "  • 

2.  To  make  others  feel  good. 

3.  To  help  strangers  feel  at  ease*  .  *  ' 

Learn  hovj  to  do  the  follov/ing  v/hen  introducing  people .  .^ these  are  only  a  fev; 
simple,  rules  to  help  you  be  more  comfortable  v/ith  introductions. 

1.  Smile  pleasantly,  be  friendly,  use  a  pleasant  tone  of  voice,  sound 
happy  and/or  enthusiastic  rather  than  making  it  a  chore. 

2.  The  name  of  the  most  important  person  is  said  first.     (The  name 
of  the  most  important  person  belov/  is  underlined  in  each  case.) 

A.  Introduce  a  mpin  to  a  v/oman ,  a  boy  to  a  girl. 

B.  Introduce  a  younger  person  or  a  child  to  an  older  person. 

C.  Introduce  a  boy  to  a  man,  a  girl  to  a  woman. 

D.  Introduce  a  younger  person  to  a  vi suitor.  ^ 

E.  Introduce  boy  or  girl  friends  to  your  mother .  '  ^ 

F.  Introduce  your  mother  or  father  to  your  teacjjier.  ' 

G.  Introduce  your  father  to  your  girl  friend'.  § 

 .  iO 

3.  Mention  hovj  you  knov/  each  person  in  your  introduction:-   "my  mother, 
father,  teacher,  friend,  neighbor,  sister,  aunt,  classmate"  ,^etc. 

U.     Children  or  teenagers  should  alv/ays  stand  when  being  introduced  to 

older  people- 
s'   V/hen  introducing  a  girl  ^  or  vjoman  to  a  group,  mention  her  name  first; 
v;hen  introducing  a  boy  or  a  man  to  a  group,  mention  his  name  last. 
^  Only  say  the  name  once..; do  not  repeat  all  the  names; 

6.     Say  all  names  clearly,  reloeat  the  name  after  you  are  introduced  to 
someone  to  make  sure  you  asm  pronounce  it  correctly. 

7;    What  do  yoy  say  after  the  introduction? 

A.  Many  things  are  possible, just  remember  to  be  friendly  and  honest. 
Say  the  easiest  thing  for  you  to  remember  as  long  as  you  are 
sincere  and  it  does  not  sound  phoney. 

B.  Examples  of correct  responses  are:     "How  do  you  do"    "Hi"  "Hello", 
or  "Pleased  to  ineet  you". 

C.  Shake  hands  if  so/heone  offers  you  their  hand.     It  is  a  v/oman's 
privilege  to  offer  or  not  to  offer  her  hand  for  a  handshake. 

■«  * 
8.     It  takes  practice  to  feel  at  ease  when  making  introductions. 
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I.    Importance  of  self  perception  ^ 
A.    Development  of  personality. 

3.    Influence  of  maturation  on  personality 


BECOMING  A  WELCOME  GUEST 


Name 


1.  Be  thoughtful  and  considerate  even  v/ith  people  you  knov/  v/ell. 

2.  Don't  let  your  visit  become  troublesome  or  a  chore  for  others. 

3.  Tell  your  parents  v/here  you'll  be*  make  sure  you  have  their  approval. 

^  Make  sure  the  time  is  convenient  for  both  you  and  the  people  you  are  visiting, 

'  and  then  be  prompt.    ^    .  "  . 

5.  Leave  i-/hen  you  have  been  there  long  enough;  don't  be  a  bore  and  overstay. 

6.  Accept  refreshments  v/hen  offered^  do  not  be  "choosy"  or  ask  for  them. 

7.  For  oyt-of-toi-m  visits,  consider  the  clothing  you  v/ill  need. 

8.  Take  your  ovm  persbnal  itenjs  and  do  not  borrov/  from'  the  hostess  or  host. 

9.  Offer  your  help  v/henever  necessary,  even  when  the  hostess  turns  you  dov/n.^  j 

10.  Keep  your  belongings  neat  and  in  qrder. 

11.  Thar^k  both  the  host  and 'hostess  fof  your  visit  and  stay. 

12.  If  your  stay  v/as  f or  a  vje^kend  or  longer,  incite  a  thank  you  note  to  them. 


o 
o 
to- 


I.  ^   Import  an  CO  o'f  self  perception 
DGVGlopment  of  personality 
3.    Influence  of  maturation  on  persofelity 


BECOMING  A  WELCOME  GUEST >  continued 


ACROSS: 


1.. 

'2. 

3. 

5. 

1. 


Respect   ,        at  your  friend's  home, 

Male  person  who  receives^  the  guest  at  his  hcn/e. 
You  frequently 


each  other's  h<3me. 


Parents  earn  this  from  their  children  and  vice  versa. 
When  leaving,  you  say  this  to  your  host,  hostess,  or  both. 
Thoughtful  of. others. 

Consent  to  leave  or  having  parent's  consent. 
Assisting  others. 


DOWN:'       1.  To  work  together.  . 

2.  Female  who  receives  guests  at  her  home. 

3.  A  vn?itten  request  to  go  somewhere. 
The  behavior  you  should  use  at  someone  else's  home 

5.  A  type  of  letter  sent  to  the  host  thanking  them. 

6.  Using  good  manners  at  all  times. 

7.  Your  mother  andfather  are  called  _» 

^  .      8.  When  you  invif^someone,  tell  them  what  -  

•  *      9.  You  are  a*  [   if  you  are  ^nvited  to  someone's  home. 


they  are  expected. 


fd 
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o 
o 
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ANSWER  KEY 

ACROSS:     1.  privacy 

2 .  host 

3.  visit 
U.  respect 

5.  thank  you 

6.  .considerate 
.  7. ^  permission 

'8.'  helpful 

DOWN:        1.  .  coiijperate  ,\ 

2.  hostess 

3.  invitation 
.  courtesy 

5 .  'note 

6.  "  polite  ; 

7.  parents 

8.  time 

9.  guest 
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I.     Importance  of  self  perception 
A.    Development  of  personality 

3.    influence  of  maturation  on  personality 


SKIT  -  ROLE.wPLAYING  EVALUATION 
Name  of  ^roup  or  table  namber   ' 


INTRODUCTION  (5) 

'Gains  full  attentioi^Pbf  audience 

Indiciates  part  each  person  is  playing 

Indicates  setting 

Clear,,  meaningful,  short,  loud 
^         VJeil  groomecf  and  poised 


CONTEl^;r  (8)  /  ^ 

Creativity  and  originality  ^  ^ 
Definite  points  are  taught 
Use  of  verbal  and  nonverbal  expressions  - 
Good  examples  used' 

Loud,  clear,  meaningful  ^ 
Appropriate  length  of  time  (not  too  i-jordy) 
Participants  in  plain  view  of  audience  * 
Each  participant  does  hisj'her  st^fre 


CONCLUSION  (2) 

Sums  up  high  points 
Answers  questions  correctly 


^  TOTAL  15 
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I.     Importance  of  self  perception 
A.    Development  of  personality 

3,     Influence  of  maturation  on  personality 

,    V  .  ' 

PERSONALITY  QUIZ 

■'  « 

Name   '  

Place  the  correct  letter  from  Column  II  m  the  blankM:o  the  left  of  the  definition 
in  Column  ^\  , 

Column  I  Column  II 


1.  Relationships  or  interactions  v/ith  others  A.  Emotional 

2.  The  vjay  v;e  think 

3.  Our  beliefs  and  morals  B.  Intellectual 
H.  Chronological  age  ^ 

5.  Expression  of  feelings  '  '  C.  Physicax 

6.  Depends  mainly  on  inherited  characteristics 

7.  Accepting  others  for  v;hat  they  are  D.%  Social 

8.  Developing,  body  and  hovj  you  look 

,  9.  You  can  hold  back  your  temper  -  E.     Spiritual  ^ 

10.  Using  your  mind  for  activities 


Circle  T  or  F 

T    F    11,     The  purpose  of  hobbies  is  more  to  occupy  a  person's  time  in  an  idle  manner 

than  to  develop  anything  constructive. 
T    F    12.     Participating  in  a  game  is  a  good  vjay  to  release  tension.  / 

,  (/ 

T    F    13.     Good  manners  are  just  as  important  vjhen  you  are  at  home  or  among  friends 

as  in   public.  /^^  * 

T    F    m.     Because  vje  are  born  vjith  certain  attitudes,  it  is  very  difficult  to  maj^  o 
changes  in  our  personality.  /  ^ 


T    F    15.     As  long  as  v;e  get  along  with  other  people  in   public,  it  is  not  necefesary 

"to  get  along  v;ith  family  members.  / 
T    F    16.     Helping  someone  v;ith  homev;ork  V7hen  the  instructor  says  it  is  to  We  done 

independently  (alone)  is  acceptable.  /  ^ 

T    F    17.     Feeling  hurt  is  a  sign  of  emotional  maturity.  jf 

T    F    18.     Good  work  and  study  habits  are  acquired  (learned).  - 

Accepting  the''^^ funny  habits  and  ideas  of  others  is  a  sign  of  social  maturity^" 

Understanding  v;hy  you  have  to  take  m^th  and  science  or  any  other  subject 
ou  may   dislike   is  a  si^n  of  intellectual  maturity. 
Iding   feelings  inside  is  the  best  sign  of  emotional  maturity  one 
n  express.  y  " 

ating  and  vjalking  too  fast  can  cause  tension  to  bulla    in  a  person^  and^ 
they  could  develop  a  bad  attitude. 

When  vje  participate  in  many  different  activities,  we  are  grov/ing  toward 
social  maturity.  J 

A  cooperative  attitude  means  doing  everything  someone  tells  you. 
T    F    25.     Mannerisms  are  habits  which  annoy  other  people. 

T    F    26.     You  should  have  a  right  to  complete  privacy  in  your  bedroom  anytime  you 

v;ant  it,  even  if  you  share  a  bedroop  vjith  someone. 
T    F    27.     The  correct  v/ay  to  answer  the  phone  is  by  saying,  "Hi,  i^hat  do  you  want?" 


PERSONALITY  QUIZ,  continued 

Choose  only  one  correct  ansv;er  for  each  statement.  ** 

  28.     Quality  most  important  in  a ^sports  event.  A.  Confidence 

  29.     Quality  needed  by  leaders  to  get  others  B.  Coope.ration 

fired  up  about  doing  something.                 *  C.  Enthusiasm 

^  »30.     A  student  does  a  complete  detailed  job  D.  Honesty 

on  a  project,         *        ^  .    »      E.  Patience 

  31.     You  can  keep  a"  secret  ."  F.  Initiative 

^           32.     Yoii  take  the  lead  in  starting  a  discussion.  -G.  -Perseverance 

  33.     You  say  no  to  a  paTty  v;here  you  knovj  there  H,  Self-respect' 

vjill  be  no  adult  supervisiod.         ^  I.  Tolerance 
  3U.     You  are  willing  to  make  a/loan  to  a  f^fend        ,  J.  Trustworthiness 

because  you  knoi-j  he  will  pay  it  back^*    VJhat  ^  ^ 

quality  do  you  have?  ,  ,  • 
  35.     You  are  willing    to  n^ke  a  loan  to  a  friend 

because  you  know  he  vjill,pay  it  back.  V/hat 

quality  does  he  have?    •  ^ 

Circle  T  or  F. 

T    F    36.     Uncooperative  family  members  hav§  problems  getting  along  v/ith  other 
members  of:  s<3ciety. 

T    F    37.     Having  confidence  in  yourself  is  important  to  being  successful  v/ith  others. 

T    F    38.     Maturity  means  accepting  the  responsibilities  for  yourself,  but  not  the 

responsibilities  for  others.  « 
T    F    39.    Adolescents  have  a  right  to  hold  a  grudge  against  their  parents  or  teachers  ^ 

for  not  trying  to  understand  them.                       *  % 

T    F    HO.     A  good  r.oal  to  set  for. oneself  is  one  so  high  it  is  unable  to  be^^  '?  i 

reached.                      l                                     *  o 

T    F    m.     Promptness  is  a  sign  of  maturity.                                                    '  S 

T    F    %2.     Being  cheerfisl  even  though  you  may  feel  like  crying  is  a  sign  of  emotional 
maturity, 

T    F    H3.    Nevj  experiences  or  different  activities  are  unnecessary  to  grow  and  develop 
^s  a  person, 

'T    F    44.     When  we  are  moody,  it  means  that  v/e  have  a  lot  of  grov/ing<7up  to  do. 


T    F    45.    Mature  adolescents   hold  the  same  values  as  their  parents. 

T    F    46.  ^Jealousy  is  a  strong  human  emotion  v/hich  could  cause  a  problem  in  per- 
sonality development  if  not  understood. 

T    F    47.     Junior  high  students  are  too  young  to  set  goals  or  make  choices  aboOt 
their  future  careers. 

T    F    48,     Social  maturity  is  knowing  hov/  to  act  in  every  situation  in  an  acceptable 
ifianner , 

T    F    49.     Keeping  something  that  does  not  belong  to  you  is  acting  morally  immature. 

T    F     50.     Math^^is  a  subject  ive  take  in  school  to  help  train  our  min4s  to  think. 
ANSWER  KEY 
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Impoi^ance  of  self  perception 
A.    Development  of  personality 

3.    Influence  of  maturation  on  personality 


P^-TEST  PHYSICAL  MATURITY 


MATCHING: 
  1. 

2. 


5. 


A  portion  of  time  meaning  one  completion  of 
the  monthly  menstrual  cycle. 

A  tiny  gland  that  regulates  body  grovrth  and 
menstruation. 

The  normal  natural  flovj  of  blood  and  tissue 
fragments  that  occurs  about  once  ftionth. 

A  union  of  male  and  female  reproductive  cells. 

The  stage  of  life  during  v/hich  young  people 
start  out  tov/ard  sexual  matur:^ty. 


A.  Fertilization 

B .  Mei^ruation 

C.  Period 

D.  Pituitary 

E .  Puberty 


0 


8. 
9. 


The'internal  parts  of  male  and  female ^■Ich 
help  in  the  development  of  babies. 

The  organ  that  holds  and  nourishes  the  baby 
before  birth. 

The  tube-like  sex  organ  of  the  male. 

One  egg  cell  of  the  female. 

A  canal  in  the  female  that  connects  the  out- 
side of  the  body  to  the  uterus. 


CO 


A .  Ovum 

i 

B.  Penis  < 

C.  Reproductive  Organs 

D.  Uterus 

E.  Vagina 


11.  The  male  reproductive  cell.  ; 

12.  The  tube  through  v/hich  the  sperm  and  also 
urine  pass,  hov/ever,  at  different  times. 

13.  The  male  organs  in  v/hich  the  sperm  are 
reproduced. 

m.    Fertilization  of  the  egg  by  the  sperm. 

15.   -A  circular  bony  structure  in  the  lov/er 

abdomen  v/hich  houses  and  protects  the  inner 
reproductive  organs.  ^ 


A. 
B. 
C. 
D. 
E. 


Conception 

Pelvis 

Spe^ 

Testicles 

Urethra 
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PRE-TEST  PHYSICAL  MATURITY,  continued 


16,  The  period  of  time  v/hich  the  baby  grov/s 
inside  the  uterus 

17,  The  grov/ing  baby  as  it  develops  during  the 
first  three  months  inside  the  mother, 

18,  The  place  on  the  abdomen  to  v;hich  the 
umbilical  cord  v/as  attached, 

19,  The  muscle  contractions  of  th<5  uterus  that 
expel  the  baby  from  the  mother's  body, 

20,  A  lonp  stalk  through  v/hich  blood  circulates. 
It  connects  the  fe-fius  to  the  mother  inside 
the  uterus. 


A ,  Embryo 

B,  Gestation 

C ,  Labor 

D,  Navel 

E,  Umbilical  Cord 


\ 


21,  When  the  fertilized  egg  attaches  itself  onto 
the  v/all  of  the  uterus  and  starts  to  grov/, 

22,  Self  sexual  stimulation  or  handling  your  ov/n 
sex  organs, 

23,.    Hardening  of  the  penis,  usually  a  result  of 
sexual  stimulation, 

2H,     V/et  dreams  or  a  discharge  of  extra  semen 
v/hile  asleep. 


A,  Erection 

B,  Genes 
Masturbation 
Nidation  - 


o 


Nocturnal  Emissions© 


25, 


Cells  that  determine  heredity  traits, 


ANSrtER  KEY 


1,  C  16,  B 

2,  D  17,  A 

3,  B  18,  D 
^4,  A  19,  C 

5,  E  20,  E 

6,  C  21,  D 

7,  D  22.  C^ 

8,  B  23,  A 

9,  -A  2U,  E 

10.  E  25,  M 

11.  C 

12.  E 

13.  D 

m.  A 

15.  B 
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Importance  of  self  perception 
A.    Development  of  iJersonality 

3.    Influence  of  maturation  on  personality 


EXERCISE  AND  LAUGHTER  AID  FITNESS 


"Women  generally  Rhow  it's  important  to  be  physically  active  but  fev7  vjant  to  do 
boring  exercises,"  Lorette  Dov/  reports-.-    She  offers  these  ideas  to  help  v/omen 
^ot  only  improve  muscle  tone  but  also  laugh  a  bit  during  the  day. 

1.  Every  time  you  pass  ^^irror,  make  a  face  at  yourself  and  then 
relax  your  face  muscles. 

2.  While  sitting  —  raise  your  legs  and  hold  them  for  a  fev;  seconds. 
Lower  them  SLOWLY. 

3.  Walk  around  the  h^se  with  a  super-exaggerated  wiggle.    It  slims 
your  waist  and  makes  you  laugh.     Laughing  is  good  exercise. 

Let  your  head  go  limp  and  then  roll  it  in  circles. 

5.  Pull  in  your  abdomen  whenever  the  phone  rings  —  don't  hold 
— your  breath.    Breathe  naturally. 

6.  Use  good  body  mechanics  when  you  lift  something  heavy.  Bend 
your  knees  to  pick  up  a  child  from  the  floor. 

7.  When  tense,  stretch  as  hard  as  you  can  for  a  few  seconds  and 
make  a  loud  noise.    Then  if  nobody  is  around,  make  lots  of 
loud  noises.     It  makes  you  feel  better. 

8.  Alvjays  stand  when  dressing  and  undressing. 

9.  VJalk  to  the  store  on  a  sunny  day  -  DON'T  RIDE. 

10.    Get  off  the  bus  two  stops  early  and  walk  the  rest  of  the  way. 
* 

A  wise  man  said  —  "Nature  is  generous;  v;hen  you  begin  to  sit  around, 

she  provides  more  cushions." 


I.     Importance  of ^ self  perception 
A.    Development  of  personality 

3.    Influence  of  maturation  on  personality 


PHYSICAL  DEVELOf>MENT 

Place  the  correct  letter  from  Column  TI  in  the  space  provided  at  the  left  of 
each  number  in  Column  I. 


Column  I 

1.  Stage  of  life  i-zhere  young  people  start 
developing  tov/ard  sexual  maturity. 

2.  Section  of  time  meaning  one  complete 
monthly  cycle ^f  tHe' menstrual  process, 

3.  A  gland  that  helps  to  regulate  body  grovrth. 

4.  Substances  needed  for  grovrth  charactei^is'tics 
for  both  male  and  female. 

5.  The  natur^al  shedding  of  the  uterine  lining 
vjhen  an  egg  has  not  been  fertilized. 

6.  The  release  of  an  egg  from  the  ovary. 


The  union  of  the  male  and  female  reproductive 
cells  of  egg  and  sperm. 


Column  II 

A.  Hormones 

B.  Menstruation 

C.  Ovulation 

D.  Period 

E.  Pituitary 

F.  Puberty 


8.  The  period  .of  time  v/here  the  baby  grov;s  in- 
side the  uterus. 

9.  "Wien  the  fertilized  egg  attaches  itself  onto 
the  vjaij.''bf  the  uterus  and  starts  to  grcvj. 

10.    A  canal  in  the  female  that  connects  the  out- 
side of  the  body  to  the  uterus. 


11;     Carries  the  ova  from  the  ovaries  to  the  uterus. 

12.     The  bone  structure  in  both  male  and  female 
v;hich  protects  the  reproductive  organs. 


A. 

Fallopian  Tubes 

B. 

Fertilization 

C. 

Gestation 

D. 

Nidation 

E. 

Pelvis 

F. 

Vagina 

CM 


o 
o 

iO 


sV 


CirclecJ'  or  F 


T 

F 

13. 

T 

F 

14. 

T 

F 

15. 

T 

F 

16. 

T 

F 

17. 

T 

F 

18. 

the  body. 
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PHYSICAD  DEVELOPMENT,  cor^'inued 


T 

F 

19. 

T 

F 

20. 

T 

F 

21. 

T 

F 

22. 

T 

F 

23. 

T 

F 

2U. 

T 

F 

25. 

T 

F 

26. 

T 

F 

27. 

T 

F 

28. 

T 

F 

29. 

T 

F 

30. 

T 

F 

31. 

T 

F 

32. 

T 

F 

33. 

T 

F 

3U. 

T 

F 

35. 

T 

p 

36 . 

T 

F 

37. 

T 

F 

38. 

T 

39. 

T 

F 

UO. 

The  sex  of  an  individual  is  determined  by  the  sperm. 

An  individual  receives  replicas  of  half  of  his  father's  chromosomes  and 
half  of  his  mother's  chromosomes. 

The  sex  of  the  chili  is  determined  at  the  time  the, egg  and  the  sperm  unite. 
The  fertilized  egg  grov/s  and  develops  in  the  ovary. 

The  egg  attaches  itself  to  the  v/all  of  the  vagina  soon  after  the  egg  has 
been  fertilized. 

The  human  egg  starts  out  the  size  of  a  lima  bean. 

Boys  mature  about  tv/o  years  sooner  than  girls  mature. 

Ovulation  is  the  process  in  v/hich  an  egg  cell  emerges  from  an  ovary. 

The  testicles  and  the  ovaries  are  sex  glands. 

The  lirethra  in  the  male  has  tv/o  functions. 

An  ^ection  of  the  penis  may  occur  v/ithout  sexual  stimulation. 
Seminal  emissions  are  a  symptom  of  a  diseasi^d  condition  of  the  seminal 
vesicles. 

The  reproductive  organs  v/ill  v/aste  av/ay  if  not  used. 
Excessive  handling  of  the  genitals  may  cause  insanity. 
The  act  of  birth  is  called  labor. 

V/ait  until  the  child  is  eleven  years  old  to  teach  him  sex  education. 

It  is  normal  for  adolescent  boys  and  girls  to  v/ant  to  get  av/ay  from  their 

parents.  1^ 

Most  adolescent  boys  and  girls  feel  that  they  are  misunderstood  by  their 
parents. 

Nocturnal  emissions  are  a  sign  of  a  venereal  disease. 

You  have  to  have  a  period  before  you  can  get  pregnant.  co 
A  miscarriage  is  another  name  for  a  hysterectomy.  ^ 
|Ienopause  occurs  v/hen  women  are  30  years  old.  .  ^ 

o 
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ERIC 


I.     Importance  of  self  perception 

B.    Development  of  personality  potential 

1.    Formation  of  values ^  goals,  standards  and  resources 


VALUE  INDICATORS 


If  I  had  2U  hours  to  live  ... 

If  ]^had  my  ovm  car  ... 

I  feel  best  when  people  ... 

If  I  had  a  million  dollars,  I  v/ould  .  .  . 

Secretly,  I  vjish  ... 

My  children  v;on't  have  to  .   .  . 

I  like  people  v/ho  ... 

If  I,  v/ere  principal  of  my  school  ...  g 
If  J  v;ere  the  President  of  the  United  States  .  .  . 

^  o 
The  hardest  thing  for  me  to  do  is  .  ^  . 

I  like  being  with  people  v/hen  .  .  . 

Happiness,  to  me,  is  .   .  . 

To  me,  money  ...  -  . 

A  family  should  ...  ^ 
Parents  are  ...  .  ^ 

On  Saturdays,  I  like  to  .  .  . 
Tlie  most  important  thing  to*  me  is  .  .  . 
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I.    Importance  of  self  perception 

B.     Development  of  personality  potential 

1.    Formation  of  values,  goals,  standards  and  resources 


ERIC 


DIRECTIONS  TpR  20  THINGS  I  LOVE  TO  DO: 

As  quickly  as  you  can,  list  20  things  in  life  v/hich  you  really,  really  love  to  do. 
There  are  -no  right  or  v/rong  ansv/ers  about  what  you  should  like.    Using  the  suggested 
code  belov/,  the  next  step  is  to  Code  the  20  it^ms  listed  above. 

1.  Place  a  $  sign  by  ajjy  item  v/hich  .costs  more  than  $5.00  each  time  you  do  it. 

2.  .Put  an  R  by  any  item  w]iich  involved  some  RISK.    The  risk  might  be  physical, 

fn,tellectual  or  emotional.     (V/hich  .things  in  your  ovm  life  v/hich  you  love 
^  .  to  do  require  some  risk?)  '  * 

3.  Using  the  code  letters  F  and  M,  record  v/hich  of  the  items  oh  your  list 
you  think  your  FATHER  and  MOTHER  might  have  had  ^n  their  lists  if  they 
had  been  asked  to  make  them  at  youx^'age. 

U.  Place  either  the  letter  P  or  the  letter  A  next  to  each  item,.  The  P  is  ^ 
to  be  used  for  items  v/hich  ypu  prefer  to  do  v/ith  PEOPLE,  the  A  for  items  ^ 
you  prefer  doing  ALONE.  ^ 
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5.  Place  a  number  5  by  any  item  v/hich  would  not  have  been  on  your  list        "  o 
five  years  ago. 

6.  Place  a  number  5  by, any  item  which  you  think  will  not  be  on  your  list 
five  years  from  now. 

\  • 

7.  Finally,  go  down  through  your  list  and  indicate  the  date  when"  you  did 
it  last. 

NOW,  LOOK  BACK  OVER  YO]UR  LIST  AND  THE  CODINGS.  . 

-  V/hat  does  your  list  look  like? 

-  Can  you  identify  any  patterns ''in  the  things  you  love  to  do? 

-  did  you  «leam^  something  new  about  yourself? 

-  Are  there  some  things  you  are  not  pleased  with? 

-  I3  there  anything  that  you  would  like  to  change? 

-  Hov/  might  you  go  about  changing  these? 

-  Are  there  some  things  you  like  to  do^that  you. have  not  done  lately? 

-  V/hy  haven't  you  done  these  lately? 

-  VJhat  could  you  do  about  this?  ' 
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I.    Importance  of  self  perception  • 

B.    Development  of  personality  potential  ^  '    •  . 

■^"1.    Formation  of  values,  goals,  standards  and  iresourfces  . 


QUIZ  -  VALUES,  GOALS,  STANDARDS,  AND  RESOURCES 

^  Name 


Place  the  correct  letter  from  Column. II  in  the  blank  to  the  left  of  each  definition 
from  Column  I .  <  - 

Column  I  Column  II 

  1.     Levels  by  which  people  achieve  goals,  A.  Goal 

2,     Aims  people  strive  tov/ard,  B.  Resource 


3,     Idea  or  opinion  that  gives  direction  to  be-  C.  Standard 

havior  and  meaning  to  life* 

D,^  Value 


VJhat  people  use  to  obtain  goals. 

Circle 

T 

or  F         ^         '  ' 

CD 

T 

F 

In  order  for  a' value  to  be  true,  everyone  must  hold  that  value. 

:t 

Y 

T 

F 

6, 

Resources  include  time,  money,  and  friends," 

o 
o 

T 

F 

7, 

Once  you  establish  your  values ,  they  remain  the  same  throughout 

your 

life. 

T 

F 

8. 

A  short  term  goal  may  be  used  to  meet  a  long  term  goal. 

T 

F 

9. 

Everyone  in  the  same  family  lives  by  the  same  standards.  ^ 

T 

F 

10. 

A  goal  is  set  high  enough  to  never  be  preached. 

T 

F 

11. 

Values  one  holds  nov/'^influeiKce  decisions  made  throughout  life. 

T 

F 

12. 

An  individual  i-jho  has  the  ability  to  work  for  and  get  A's  has  higher 
standards  than  an  individual  who  has  the  ability  to  get  A's  but  gets 

C' s  instead. 


ANSV/ER  KEY 

1.  C  5.  F 

2.  A  6.  T 

3.  D  7.  F 
If.     B                      ,,       8.  T 

9.  F 

10.  F 

11.  T 

12.  T. 


\ 
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■  / 


Importance, of  self  perception 
B,     Development  of  personality  potential 
2,     Improvement  of  self-image 


A  SEL*^  -  PORTRAIT 

^How  do  you  see  yourself?    V/hat  is  your  self-image?   Jfhat  do  others  think 
of  you?    Use  descriptive  words  that  will  tell  or  show  a  picture  story  of  ^ 
Fiov/  you  see  yourself  and  hov/  others  -^ee  you. 

Use  pictures  or  other  items  that  describe' the  follov/ing  characteristics  about  yoif: 

1,  Assets  or  strengths  -  good  things  about  you, 

2,  Liabilities  or  ' v/eaknesses  -  bad  things  about  yoiS, 

3,  Likes  -  the  things  you  enjoy,  ^ 
Dislikes  -  things  you  do  not  enjoy, 

5,  Values  -  things  that  are  important  to  you, 

6,  Go^ls  -  aims  or  purposes  i^  life,  ^ 

7,  Attitudes  -  your  feelings  about  things, 

8,  Pet  peeves  or  sensitive  spots  -  things  that  bother  you,  • 

•  If 

Glue  your  eijamplfes  gnto  cardboard  or  construction  papelr  after  arrangitig  i 
them  into  an  interesting  design  that  represents  you  and  your  personality.  o 


You  may  use  such  things -as:,  *  v 

1,  Worde  -  that  will  tell  the  description. 

2,  Pictures  -  that  will  show  hov/  you  feel, 

3,  *  Textures  -  such  as  cloth,  paper,  sandpaper,  glass,  etc, 

that  v/ill  show  parts  of  your  life  in  some  descriptive  way, 
,  Colors  and  fabrics  -  that  will  help  to  describe  things  about 

you. 

Label  your  self-portrait  items.     Put  your  name  on  t;^he  back. 


It  is  due 
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I.     Importance  of  self  perception 

B.    Development  of  personality  potential 
2.    Improvements  of  self-image 


SCORE  CARD 


EEGOGNIZING  YOURSELF  ^ND  OTHERS 


DIRECTIONS: 
1. 


3. 


Choose  from  the  illustrated  cards  th^  pictures  v/hich  ^best  complete  the 
statement  at  the  top  of  the  card;  or  create  yo^ar  own  picture  in  the  last 
square •    V/rite  the  number  of  your  choice  und^  "You  About  Yourself." 

Choose  a  friend  an^  vjith  discussing  the  cards,  v/rite  dovm  .choices  , for 
him  (or  her)  und^r  "You  About  Your  Friend, 'I 

Cover  your  ansv/ers  and  have  the  same  friend  complete  ^"Your  Friend  About 
Himself"  and  "Your  Friend  About  You,"    Compare  your  choices  v/ith  your 
friend.  ,      .  ^, 


YOU 

ABOUT 
' YOURSELF 

A 

ABOUT 

YOUR  ® 
FRIEND 

.  -  YOUR 
♦FRIEND 
"  'ABOUT 
HIMSELF 

YOUR 
FRIEND 
ABOUT 
You 

I  v/ant  to  live  in ... . 

?  

If  I  had  more  money, 
I  v/ould  spend  it  on.... 

\ 

I  most  enjoy. . . . 

0 

I  am  interested  in. . . . 

-   1  

I  am  the  type  i^ho.  ,  .  . 

< 

00 


o 
o 
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II.    Relationship  of  self  to  others 

A.    Types  of  socialization  / 

1.    Roles  and  responsibilities  of  family  members 


UNDERSTANDING  OURSELVES,  FAMILY  ^D  FRIENDS 
Complete  the  crossv;ord  puzzle  to  acquaint  yourself  v;ith  terms  found  in  th 


ERJC 


UNDERSTANDING  OURSELVES,  FAMII.Y  AND  FRIENDS,  continued 


ACROSS:  "  ^  ' 

1.  Involves  the  enjoyment  v;hich  comes  from  the  company  of  other  family  members 
and  friends . 

2.  Parts  played  in  real  life. 

3.  An  affectionate  feeling. 

U.  A  social  experience  among  teenagers. 

5.  A  ma;ture  grown-up.  -i 

6.  One  who  receives  another  person  at  his  home  as  his  guest. 

7.  The  importance  a  person  assigns  to  the  needs  of  people  and  to  ideals,  things 
and  events. 

^8.  To  take  care  of  your  appearance.  ^ 

9.  Abilities  gained  by  practice  and/or  knowledge. 

10.  The  feeling  of  belonging. 

11.  All  of  a  person's  relatives. 

12.  Involved  listening  and  getting  problems  out  in  the  open. 

13.  The  duties,  rights,  and  privileges  of  a  citizen. 

1^.  The  physical  beginning  of  manhood  and  womanhood.  V 

15.  Citizens  of  the  neighborhood.  • 

16.  FaithfulnesG  of  feeling  or  behavior.  S 

17.  liays  of  thinking,  acting  or  feeling. 

18.  Polite  behavior  or  act  of  considerati<^n .  }^ 

19.  A  person  who  studies.  \f 

20.  One  boy  and  one  girl  dating  each  other  exclusively.     (2  words) 

21.  A  difficult  thing  to  accomplish. 

,22.  A  liking  between  friends.  -  ^  .  ,  ' 

23.  A  likeness,  representation,  or  reflection  of  self.  ^ 

24.  Involves  being  thoughtful  of  the  rights  and  feelings  of  ethers.^  S 

25.  The  vjay  something  looks.  *  *  i 

26.  A  \irm  belief  or  trust.  q 


o 


DOWN:     <^  , 

tl.  A  closed  circle  of  friends.  ^ 

2.  High  opinion  of  one's  ov>m  worth  or  possessions. 

3.  The  place  vjhere  one  lives  vjith  his  ^mily. 

4.  A  special  right,  advantage,  or  favor. 

5.  A  good  chance  or  convenient  occasion. 

6.  A  person  v/ho  gives  work  to  others. 

7.  Group  of  people  joined  together  for  some  special  purpose. 

8.  A  visitor. 

9.  Belief  in  one's  ovm  ability. 

10.  Involves  give-and-take  and  doing  yotir  share  of  work. 

11.  Person  by  birth  or  choice  is  a  member  of  a  nation  or  city  with  certain  rights 
and  which  claims  his  loyalty. 

12.  V/orking  together  of  a  group 'of  people. 

13.  The  years  of  life  from  13-19. 

lU.  The  thing  for  which  one  is  obligated  or  expected  to  do. 

15.  Persons  of  your  same  age. 

16.  Something  desired. 

17.  Human  skills  that  help  one  get  ahead  in  life. 

18.  Growth  from  childhood  to  maturity. 

19.  Daily  requirements  for  living. 

20.  To  show  pleasure  or  amusement  by  an  upward  curve  of  the  mouth. 

21.  Occupation  or  profession. 

22.  A  period  of  existence. 

23.  The  character  of  being  male  or  female. 

2U.        vjay  of  playing,  a  plan,  '  r 
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UNDERSTANDING  OURSELVES,  FAMILY  AND  FRIENDS,,  continued 


Terms  to  be  used  for  the  crossvjord  puzzle, 
u 


Adolescence 

Home 

Adult             .  , 

Host 

Appearance 

ft 

Image 

Attitudes 

Life 

Career 

Love 

Challenge 

Loyalty 

Citizen 

Needs 

Citizenship 

Neighbor 

Clii^ue 

Opportunity 

Club 

Peers 

CoTTimunicat  ion 

Pride 

Companionship 

Privilege 

Concern 

Puberty 

Confidence 

Resources 

Cooperation 

Responsibility 

Courtesy 

Rdles 

Dating 

Security 

Employer 

Self-confidence 

Family 

Sex 

Friendship 

Skills 

Game 

Smile 

Goals 

Student 

Going  steady 

Teamv/Ork 

Grooming 

Teenager 

Guest 

Values  ^ 
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II.    Relationship  of  self  to  others 
A.    Types  of  socialization 

2.     Importance  of  friendships 


FRIENDSHIP  QUESTIONNAIRE 


(Do  not  sign  your  hame) 


1.     Check  the  traits  you  consider  very  important  in  a  friend:     (No  more  than  five) 


3. 

5. 
6. 


7. 


adaptability 
kindness 
consideration 
sympathy , 
enthusiasm 


gratefulness 

cheerfulness 

sincerity 

dependability 

tolerance 


being  a  good  sport 
loyalty 
courtesy  • 
tact 

truthfulness 


1 


2.     Check  the  five  traits  you  think  are  most  likely  to  repel  possible  friends: 


argumentativeness 

bossiness 

criticism 

selfishness 

insincerity 

undependability 


prejudice 
revengefulness 
gossip 

inquisitiveness 

svjearing 

moodiness 


boastfulness 
sarcasm  S 
-  self-centeredness 
stubbornness, 
laziness 
vulgarity 


Do  you  believe  that  friendly  people  come  from  friendly  families? 

Do  you  think  that  expanding  your  interests  helps  to  make  friends? 

Do  you  think  you  are  a  friendly  person?    IJould  you  like  to  be  more  friendly? 


CM 

in 


o 
o  • 

ID  / 


Pick  the  four  activities  you  think  v;ould  be  most  helpful  in  meeting  people 
after  you  leave  school:  ^ 


bicycling  club 
bov;ling 
choral  groups 
svjimming  t 
golfing 


hiking  club 
roller  skating 
square  dancing 
fishing 
tennis 


In  vjhich  groups  are  your  parents  active? 
bridge  clubs  church 
scouting  service  clubs 

labor  unions  lodge 
vjelfare  others  (name) 


nature  club 
skiing 
dancing 
table  games 
spectator  sports 


political  organizations 
fraternal  organizations 
PTA 


\ 
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Relationship  of  self  to  others 
A.    Types  of  socialization 

2.    Importance  of  friendship 


COOPERATION  GAME 


In    one  envelope,  place  several  squares  cut  from  con- 
struction paper  -  each  foi^irtg  a  different  puzzle. 
Each  person  in  a  group  (four  or  five  people  per  group) 
attempts  to  put  the  puzzle  togethe;r  with  the  cooperation 
of  the  others  in  the  group.    No  talking  is  allowed,  just 
COOPERATION.    First  group ^ to  put  all  of  their  puzzles 
together,  wins. 
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II.    Sfelationship  of  self  to  others  *  / 
A.    Types  of  socialization  ^ 
2.     Importance  of  friendships 


WHAT  KIND  OF  A  FRIEND  AM  I? 


^LOYALTY        —        means  that  you  are  true  to  your  friends.     You  do  not  gossip 
or  say  unkind  things  about  them,  nor  do  you  listen  to  what 
others  say. 

UNDERSTANDING  —  means  that  you  try  to  accept  others  no  matter  vjhat  tteLr  moods 
are.  •  You  are  sorry  when  they  are  sad  and  you  are  happy  when 
something  good  happens  to  them.     It  can  also  mean  that  you 
help  others  whenever  possible. 

RESPECT        —        means  that  you  are  fhoughtful  of  others. 

FRIENDSHIP    ~-      is  the  feeling  that  develops  between  people  vjho  enjoy  sharing 
^      many  things. 

F"fun 

R — respect 

I--interests 

E- -experience  nj 
N-^news  ,  in 


MY  TOTAL  SCORE: 
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D- -deeds 

In  the  blanks,  fill  in  the  number  tha^  best  describes  your  actions:  S 
l--alvjays,     2--mo5t  of  the  time,     3--sometimes ,  4--never 

1.  I  am  loyal  to  my  friends. 

2.  I  try  to  be  understanding. 

3.  I  have  respect  for  my  friends. 
I  have  the  same  interests  as  my  friends. 

5.     I  do  v/hat  my  friends  want  ^  if  it  doesn't  hurt  us. 
I  try  to  be  in  a  good  mood. 

7.  I  am  polite  to  my  friends. 

8.  I  am  dependable. 

9..     I  am  thoughtful  of  my  friends,  grades,  clothes,  birthdays, 
and  health. 


\ 

II.     Relationship  of  self  to  others 
A.    Types  of  socialisation 
•  2.     Importance  .of  friendships 


"TO  HAVE  A  FRIEND,  YOU  MUST  FIRST  BE  ONE" 

1.  Accept  yourself  as  you  are>     Make  yourself  as  attractive  as  you  can. 
porget  yourself  and  meet  people  with  "This  is  going  to, be  fun." 

2.  Make  people  feel  welcome  in  your  home.     Greet  friends  at  the  door  with  . 
genuine  feeling  that  you  are  glad  they  came. 

3.  Listen  to  v/hat  other  people  have  to  say.     Relax,  listen,  and  let  your  in- 
terest shovj  in  the  expression  on  your  face. 

U.     Have  something  to  say^  too.     Know  vjhat's  going  on  in  the  world  and  be  able 
to  talk  about  it.     More  interests  you  have  -  more  interesting  you'll  be. 

5.  Be  fun  to  be  with.     Friendship  is  based  pn  give  and  take.     Be  ready  to  join 
in  the  fun. 

6.  Be  kind.     Talk  is  a  boomerang;  it  turns  back  on  the  one  who  sent  it  flying. 
Even  if  people  are  not  kind  to  you,  be  kind  to  yourself  by  not  holding  a 
grudge . 

7.  Stand  for  something.     Be  somebody  in  your  ovm  right.     Friendship  lasts  only 
when  there  is  mutual  respect. 

8.  Hold  a  little  in  reserve.     Don't  say  everything  you  think.     Don't  do  every- 
thing you  feel  like  doing.     Don't  tell  everything  you  know.     Don't  tell  your 
plans  before  they  are  realities.     This  helps  to  develop  security  and  with 
security  comes  poise. 

Be  willing  to  go  out  of  your  way  for  friends.  -  It's  true  that  it  takes  time 
to  be  a  friend;  that's  one  reason  lazy  people  don't  k^ep  friends. 

10.     Look  for  common  interests.     We  meet  our  friends  through  common  interests. 
VJe  meet  the  world  through  our  friends. 
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II.    Relationship  of  self  to  othera 

Significance  of  social  health 


Circle  T  or  F  besid©  each  statement 


SURVEY  OF  SOCIAL  HEALTH  PROBLEMS 


T 

F 

1. 

Alcohol  is  a  drug. 

T 

F 

2. 

Everybody's  body  reacts  the  same  vjay  to  the  same 

amount  of  alcohol. 

T 

F 

3. 

Alcoholic  beverages  can  be  fattening. 

T 

F 

4. 

A  person  can  die  of  alcoholic  poisoning. 

T 

F 

5. 

A  person's  emotions  affect  his  drinking  behavior 

T 

F 

6. 

Heavy  drinking  can  cause  liver  and  brail^  dai^ge . 

T 

F 

7. 

Mixing  tv;o  or  more  drugs  is  not  harmful. 

T 

F 

8. 

Mixing  alcohol  v/ith  sleeping  pills  can  cause  death.  ,v 

^  'fey 

T 

F 

9. 

Sniffing  glue „ or 'other**  fumes  (gasoline,  cleaning 

fluidj^int,  etc.) 

could  never  be  a  cause  of  death. 

rd 

CO 

T    F    10.     Sniffing  fumes  jcan  become  addictive.  ^ 

I 

T    F    11.     If  a  person  is  having  a  convulsion  (a  "fit"),  do  not  try  to  hold  him  g 
dovm  as  he  jerks*  ^ 

T    F    12.  There  is  no  danger  of  a  person  biting  his  tongue  while  having  a  convulsion, 

T  •  F    13.  The  life  expectancy  of  a  heavy  smoker  is  shorter  than  that  of  non-smokers. 

T    F    lU,  The  flavor  of  food  is  not  affected  by  cigarette  smoking. 

T    F    15.  Ailments  from  ulcers  to  pneumonia  are  made  worse  by  cigarette  smoking. 

Answer  yes  or  no  to  the  follov/ing  questions: 

16.  Yes  No    Do  your  parents  smoke?  ' 
Yes  No    Do  you  think  you  will  ever  smoke? 

Yes  No    Will  you  care  if  your  husband  Avife  smokes? 

yes  No    Will  you  ccire  if  your  children  smoke? 

17.  -  22.     HovJ  much  of  a  drug  is  too  much?    Check  the  following  things  this  depends 

upon : 

A.  Age  D.   Health 

Bp  ^   Size  E.    Strength  of  drug 

C.    Weight  *  •         F.    Body  chemistry 
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SURVEY  OF  SOCIAL  HEALTH  PROBLEMS,  contiWed 
7^3.  -  29.    Check  the  f^rms  drugs  come  in: 

A.    Pills  ' 

B.   Poi-jders 

C.   Pastes 

D.  Plants 


E. 
F. 
G. 


Fumes 

Fluids 

Capsules 


30.  -  47. 


Vftiich  of  the  follov/ing  changes  in  the  body  are  felt  by  ah  individual 
using  drugs : 


Feelings  of:  ^ 


A. 

B. 

C. 

D. 

E. 

F. 

G. 

H. 

I. 
I. 
J. 


Pleasure 
Pain- 
Hunger 
Sex 
Anger 
Fear 
Worry 
Sadness 

Slovj  actions 
A 

Fast  actions 


Senses  H 

A.   

B. 


C. 

D. 

E. 

F.' 

G. 

H. 


Seeing  things 
Hearing  things 
Talkative 

Careless  and  silly 
Tired  and  dreamy 
Excited 

Smelling  things 
Taste  things 


V/rite  the  correct  letter  in  the  blank  at  the  left  of  the  statement . 

Column  I 


Column'  II 


48.  Emotional  and  physical  dependence  on  a  drug. 

49.  Painful  symptoms  an  addict  feels  V7hen  he 
stops  taking  a  drug. 

50.  Slov/s  dcawn  the  control  centers  in  the  brain. 

51.  The  user^body  needs  the  drug  to  prevent 
serious  sickness .  . 

52.  Makes  the  user  feel  alert  and  full  or  energy. 

53.  User  feels  he  needs  the  drug  to  keep  him  in  a 
good  Tftood.  • 

54.  Drugs  which  cause  a  person  to  see  and  hear  things 
which  are  not  there. 

55.  Having  an  illegal  drug. 

56.  A  major  crime. 

57.  A  less  serious  crime. 
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A. 

Addiction 

B. 

Depressant 

C. 

Felony 

D. 

Hallucinogens 

E. 

Misdemeanor 

F. 

Physical  dependence 

G. 

Possession 

H. 

Psychological 

dependence 

I. 

Stimulant 

J. 

Treatment 

K. 

VJithdrav/al 

SURVEY  OF  SOCIAL  HEALTH  PROBLEMS,  continued 

Drugs  are  used  for  three  main  reasons.    Name  them. 

58. 

59. 

60. 

61*    List  as  many  drugs  as  you 'can. 

62.     List  as  many  sources  of  drugs  as  you  can. 


63.     Ifhy  do  people  start  smoking?    List  some  reasons. 

V 


Briefly  ansvjer  the  follovjing  questions: 

64.     VJhy  do  people  use  and  experiment  vjith  drugs? 


65.     VJhat  problems  could  having  a  police  record  cause  a  person? 


00 

tn 
I 

o 


ANSV/ER  KEY 


1. 

T 

16. 

Opinion  questions 

2. 

F 

17. 

-  22. 

All  of  these 

3. 

T 

23. 

-  29. 

All  of  these 

T 

30. 

-  U7. 

All  of  these  at  some  time 

5. 

T 

U8. 

A 

6. 

T 

U9. 

K  ' 

7. 

F 

50. 

B 

8. 

T 

51. 

F 

9. 

F 

52. 

I 

10. 

T 

53. 

H 

< 

11. 

F 

5U. 

D 

12. 

F 

55- 

G 

13. 

T 

56. 

o  C 

57. 

E 

15. 

T  j 

58. 

-  65. 

Used  for  discussion.  Many 

depending  upon  the  drug 


Many  ansv-jers  are  acceptable, 
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n.     Relationship,  of  self  to  others^ 

B.     Significance  of  sqcial  health 


UNIT  TESt  ON  RELA'riONSHJPS 
,    -        '  .Nam- 


Circle  the  correct  response  T  or  F. 

TP      1.     Personality  changes,  develops,  and  grows  as  an  individual  changes, 
develops  and  grov;s .    ^         .         *  . 

2.     Pets  ^p-people,  clothes,  ideas,  and  actions  affect  personality. 


T  F 
F 


3,     Individuals , can  live  successfully  without  the  basic  physical  needs  of  life. 


TP      4.     Air,  v/ater,  and,  food  are  three  of  the  basic  social-psychological  needs 


of  every  individual. 


I 


T  P 


T  P 


5.  '  The  amount  or  degree  of  love,  attention,  security,  and  approval  an 
individual  sets    is  unnecessary  for  his  personality  development. 

•6»     An  individual's  personality  is  affected  by  each  nev/  experience  in  which  he 
participates-  '     ^        ^  .  ' 

?•     Serif- image  is  the  vjay  an  individual  sees,  himself . 

8.     Self -discipline  means  punishment,  V 


cn 


o 
o 

iO 


9.     An  individ-ual  is  born  with  his  seflf -concept . 

T    P    10.     The  image  one  has  of  himself  affects  his  interactions  with  others. 

^Tr  P    11.    Values  are  things  of  importance  to  individuals. 

^    P    12.  .  Standards  are  short'  and.  long  term  aims  an  individual  wants  to  achieve 
v/ithin^'a  certaiTi  time.  /  ,  * 

T    P    13.     Values,  goals,  ,and  standards  influence  a  person's  decisions  throughout  his, 

T-  P    ^14.     The  purpose  of  hobbies  is  more  to  occugr  a  person's  time  in  an  idle  manner  , 
r   ^   ^       than  to  develop'  anything  constructive . 

T    P  15.' 

T  ^-P.  16. 

T    P  17. 


tvicipatirig  in  a  game  is  a  good  way  , to  releas,^  tension.       ^  ^ 

d  manners  are  just  As  important  when  you'  ar^;:  at  home  or  among  • 
friends  as  in  public. 

Because"  we  are  born  with  certain  menta],  attitudes,  it  is  very  difficult 

to  make  changes  in  our  personality.  ,  ^ 


T  P  18.  A  cooperative  attitude  ipeans  do-ing  everything  somebody  tells  you  to  do. 
T   T    19.   'Mannerisms  are  habits  vhich  annoy  other  people.        '  ,        *  ' 

•T.  ^F^  20.     Family  members  wpp  are  uncoopei^ative  and  unable  to  get  along  at 'home 


usua  fly  are  unable  to  -get  along  with  others  I 
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UNIT  TEST  ON  RELAtlONSHIPS ,  continued 

MATCHING:     Write  the  letter  of  the  response  from  Column  II  that  best  descr^ibes 
t\i%  phrase  in  Column  1\ 


Column  I  ' 

21.  VJhat  |you  are  born  with,  v;hat  you  are  born 
into  Sand  v/hat  you  do  with  both. 

I 

22.  Sui^ounding's,  that  which  influences  development. 

23.  •   Characteristics  passed  down  from  generation  to 

generation. 

24.  *  A  lifelong  process  of  growing  physically ^ 
*  ,      emotionally,  intellectually,  socially  ahd 

spiritually.    ^  -  ' 

25.  Changing  sexually  from  girl  to  woman,  boy  to  n)4n. 

26.  Period  of  groirth  during  teen  years..  ;/ 


Colum^  II 
A .  Adolescence 


environment 


/ 


C./  Heredity 

/ 

Maturation 

E.  Personality 

F.  Puberty 


27.  .  Courteous  relatioYiships  with  others. 

'  (J 

28.  'Growing,  changing,  and  developing  bodily 
characteristics . 


A .  Emotional 

B.  Intellectual 

C.  Physical 

D.  Social 

E.  Spiritual 


29.  « Beliefs,  morals y  values,  ideals. 

  ^'     .   '       '     .  .  ^  D 

 ^  30.     Expressions  of  love,  affection,  fear,  sincerity. 

'  E 

  3d.     Up^g  the  thinking  process..        *  ' 

•  5  . 

32.     Speaks  in  a  pleasant  voice. 

.3^  ^  Has  an  ^^n  mind  and  listens  to- both  sides  of  an  argument. 
"      34.     Chronological  age  in  years. 

  35-.     Is  trustworthy  a-nd  honest. 

'   36.     Avoids  jealousy  and  envy. 

Complete  the  follov/ing  blanks:  ^  - 

37.  The  femaie  organ  that  holds  and  nourishes  the  baby  before  birth  is  the 

38.  The  union  of  male  and  female  reproductive  calls  is  called  _J  ; 


c 
c 
u 


39.     The  normal  naturjpil  flow  of  blood  and  tissue  fragments  that  occurs  about  once 
every  month  is  called  


The  producing  or  discharging  of  the  egg  from  xne  ovary  is  called 


UNIT  TEST  ON  RELATIONSHIPS,  continued 


41.    A  canal  in  the  female  that  connects  the  outside  of  the  body  to  the'  uterus 
is  the   . 

U2.     The  natUr*=»l  stopping  of  the  menstruation  process  is  called  


< 


MULTIPLE  CHOICE:  Circle  the  correct  ansv/er. 
43.     A  mature  person  is  one  v/ho 


a.  is  chronologically  older  than  his  emotional  and  mental  age. 

b.  can  control  his  emotions  and  behavior  in  all  situations. 

c.  ^  is  grovm  up  physically. 

44.  V/hidiof  the  follov/ing  is  NOT  a  characteristic  you  inherit? 

a.  Your  physiical  features. 

b.  Your  bone  -structure. 

c.  Your  ideas  about  religion'. 

45.  The  most  important  reason  for  having  friends  is  . 

a.  to  learn  how  to  get  along  v/ith  people. 

b.  so  that  everyone  will  think  you  are  popular. 

c.  to  always  be  happy. 

46.  A  good  v;ay  to  overcome  shyness  is  to 

a.  have  a  variety  of  interests.  / 

b.  speak  in  a  loud  voice. 

^   c.     associate  with  a  "wild  crowd".  .  " 

47.  When  introducing  a  man  and  woman,  always  mention  the  woman's  name  first 
unless  the  man  is  -  * 

a.  older  and  married. 

b.  a  high  official  of  governpient. 

c.  your  close  friend. 


48.     Which  of  the  following  is  NOT  true?  , 


a.  A  v/oman  never  rises  when  being  introduced  to  a  man. 

b.  A  woman  does  not  have  to  offer  her  hand  for  a  handshake  when  being 
introduced.  ' 

c»     Adolescents'  ne(ver  stand  when  being  introduced. 

49.     Which  of  the  following  is  INCORRECT? 

a.  The  younger  woman  is  presented  to  the  older  one. 

b.  The  unmarried  woman  is  introduced  to  the  married  woman. 

c.  The  woman's^ name  (being  introduced)  is  mentioned  last  in  a  group. 
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UNIT  tEST  ON  RELATIONSHIPSV"'continued ^   '  '  ~ "  ^ ' 

.  f 

Circle  T^or  F  beside  each  statement, 

T    F    50,    Bossiness,  self-centeredness  and  argumentativeness  are  traits  which 
may  tend  to  repel  possible  friends, 

T    F    51.    Friends  may  include  family  members. 

T    ^    52.    Value? , 'behaviors  and  activities  are  generally  unaffected  by  your  - 
friends. 

T    F    53.  .  Social  health  is  the  interaction  v;ith  other  people  in  society  in  acceptable 
i^/ays .  '  • . 

T    F    5H.    A  person's  emotions  affect  his  drinking  behavior. 

T    F    55.     Mixing  tv/o  or  more  drugs  could  not  result  in  death.  .        '  , 

T    F    56.     Drugs 'which  cause  a  person  to  see  -and  hear  things  which  are  not  really 

there  are  called  hallucinogens.  ,  -  ,  ' 

T    F    57.    A  person ^s  physical  being  is  unaffected  by  smoking.    \  ' 
T    F    58.     Caffeine  v/hich  is  found  in  coffee,  is  not  a  drug. 

T    F    59.     Sniffing  fumes  can  become  addictive.  «  nj 

CM 

MATCHING:    Write  the  letter  of  the  response- from  Column  II  that  best,  describes        ,  i 
the  phrase  in  Column  I.  '  o 


Column  I  .  Column  II 

.60.    Slows  Sovm  the  control  centers  in  the  brain.  A.*  Depressant 

61.    The  user's  body, needs  the  drug  to  prevent  ^    B.  Felony 
serious  sickness.              .  ' 


62.     Makes  the  user, feel  alert  and  full  of  energy. 


C.  Misdemeanor     •  - 

D.  Physical  dependence 


^   User  feels  he  neect  the  drug  to  keep  hirrj  in  a 

good  mood.  V  £^  Psychological 

dependence 

  A  tnajon,  very  serious  crime.  ^  F.  Stimulant 

Cqmplete  the  follov/ing  blanks: 

65.     Name  one  v/ay  tensions  or  emotions  auch  as  fear,  anger  can  bte  released :^ 

A  ^   i^  a  person  you  respect  and  have'  affection  for. 

67.     We  spend  more  .time  in     -   ^  than  in  any*  other  communication  ^ 

activity.'  >  \  ^ 
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1. 

T 

2 . 

T 

3. 

T7 

F 

F 

5 . 

F' 

6. 

T 

7 , 

T 

8. 

F 

9, 

F 

10. 

T 

11. 

T 

12 . 

T 

13. 

T 

1^. 

F 

15. 

T 

16. 

I 

17. 

F 

18. 

F 

19. 

T 

20. 

T 

21. 

E  ' 

22. 

B 

23. 

C 

2H.' 

25. 

F 

26. 

A 

27..- 

D 

28. 

C 

29. 

E 

30. 

*  A 

31. 

B 

32. 

D 

33. 

B 

3H. 

C 

3"5.~-E- 

36. 

A 

37.  uterus 

38 .  ^  conception 

39.  menstruatioil 
UO. '  ovulation 

m ,  vagina 

U2 .  menopause 


U3.  b 

UU.  c  > 
U5.  .  a 

U6.  a 

U7.  b 

U8.  c 

U9.  c 


/ 


50.  T 

51.  T 

52.  F     V  ' 

53.  X 
5U.  T 

55.  F  ^ 

ID 

56.  T 

57.  F  '  ^ 

58.  F-  .  o 

59.  T 


65.  Games,  physical  exercise,  etc, 

66.  A  friend 

67.  Listening 
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Books: 


Agger 5  Lee,  Drug  is  a  Four-Letter  Word^  So  is  Hope^  J.  V/eston  VJalch,  Box  6685 

Portlands  Maine  OmOU. 
American  School  Health  Association,  Teaching  About  Drugs ,  American  School  Health 

Association,  107  S.  Depeyster  St.,  P.O.  Box  m6,  Kent,  Ohio  ^ 
Barclay,  Champion,  Brinkley,  Funderburk,  Teen  Guide  to  Homemaking,  McGrav/-Hill ,  Inc.,, 

New  York,  New  York,  10920,  3rd.  ed.5  1972. 
Boocockp  Sarane  S.  and  Schild,  E.  0.  Simulation  Games  in  Learning,  Sage  Publications 5. 

Beverly  Hills,  California  92000,  1968. 
Brigg,  Allen,  Mind  Your  Manners,  J.  B.  Lippincott  Co.,  Philadelphia,  Pa.,  19100,  1968.. 
Fane,  Arthur  and  Fane,  Kenia,  Behind  Every  Face,  A  ChaYiging  Person,  Ginn  6  Co., 

Boston,  Mass.  02117. 

LeShan,  Eda,  V/hat  Makes  Me  Feel  This  VJay?    Grovjing  Up  VJith  Human  Emotions,  The  Mac- 

millan  Co\ ,  866  Third  Ave.,  New  York,  N.Y.  10022,  1972. 
Wenninger,  VJilliam  C.  and  others,  Hovj  to  be  a  Successful  Teen-ager,  Sterling  Publishing 

Co.,  Inc.,  419  Park  Ave.,  S.,  New  York,  N.Y.  10016,  1966.  ^ 

Pamphlets :  /  , 

A  Guide  for  Parents,  Drug  Information  Center ,  U .W .  Div.  of  Student  Affairs, 

420  N.  Lake  St.,  Madison,  Wise.  53706. 
As  You  Grow  Up,  Channing  L.  Bete  Co.,  Inc.,  Greenfield,  Mass.  01301,  1974. 
CigarettVs  -  Americans  No.  1  Public  Health'  ^roblem  (#439),  Stewart,  f^axwell  S., 

Public  Affairs  Pamphlets,  381  Park  Ave.,  S.,  New  York,  N.Y.  10016,  1969.  ^ 
Drug  Abuse  and  Your  Child  (/^448),  Shill-er,  Alice,  Public  Affairs  Pamphlets,  ^ 

381  Park  Ave.,  S.,  New  York,  N.Y.0IOOI6,  1970.  ' 
Getting  to  Knoi^  Yourself,  Campana  "Corp .  ,  Batavia,  111.  g 
Growing  Up  and  Liking  It,  Personal  Products  Ca*<Milltoto,  N.J.  08850.  ^ 
Health  Care  for  the  Adolescent  (#^63),  Schwartz,  June  V.,  Public  Affairs  Pamphlets, 

381  Park  Ave.,  S.,  New  York,  N.Y.,  10016,  1971. 
How  to  Help  the  Alcoholic  (^^52),  Cohen,  Pauline,  Public  Affairs  Pamphlets,  381  Park 

Ave.,  S.,  New  York,  N.Y.  10016,  1970. 
The  Miracle  of  You  -  What  it  Means  to  Be  a  Girl,  Life  Cycle  Center,  Kotex  Products, 

Kimberly  Clark  Corp.,  Neenah,  Wise.   54956,  1968. 
Parent-Teenager  Communication  (^438),  Biemenu,  Millard  J.,  Sr.,  Public  Affairs 

.     Pamphlets,     381  Park  Ave.,  S.,  New  York,  N.Y.  ^10016,  1969. 
Protecting  Your  Family  From  Accidental  Poisoning  (^459),  Freese,  Arthur  S.,  Public 

Affairs  Pamphlets,  381  Park  Ave.,  S.,  New  York,  I^'Y.  10016^,  1971. 
Road  to  Disaster,  Dept.  of  Police,  City  of  Appleton,  Outagamie  County  Sheriff *s  Dept., 

Appleton,i  Wise.   5U911,  1970. 
Strictly 'Feminine ,  Personal  Products  Co.,  Milltown,  N.J.  08850,  1969. 
VJhat^s  A  Family,  Channing  L.  Bete  Co.,  Greenfield,  Mass.  01301,  1974. 

VJhat  About  Marijuana?  (^U36),  Saltman ,  Jules,  Public  Affairs  Pamphlets,  381  Park  Ave., 

S.,  New  York,  N.Y.  10016,  1969. 
Women  and  Smoking  (#U75),  Brody,  Jane  E.  and  Engquist ,  Richard j  Public  Affairs 

Pamphlets,  381  Park  Ave.,  S.,  New  York,  N.Y.  10016,  1972. 
Your  Menopause  (^UU7),  Carson,  Ruth,  Public  Affairs  Pamphlets,  381  Park  Ave.,  S. , 

New  York,  N.Y.  10016,  1970. 
Your  Years  of  Self -Discovery  -  The  Pleasure  of  Femininity,  Life  Cycle  Center,  Kotex 
Products,  Kimberly  Clark  Corp.,  Neenah,  Wise.  5^956,  1968. 
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Audio/VisUals: 


Are  You  Listening,  Penney 's  Educational  Division,  Nev;  York,  N.Y.  10036.  (FS) 
Homes  Are  For  People,  Penney's  Educational  Division,  Nev;  York,  N.Y.  10036.  (FS) 
How  To  Get  Along  Viith  Others,  Stanford,  Gene  and  Barbara,  J.  Weston  Walch,  Box  658, 

Portland,  Maine  OUIOU.     (FS)  ^ 
The  Life  Cycle  Library,  The  Life  Cycle  Center,  Kotex  Products,  Kimberly  Cl^rk  Corp., 

Neenah,  Wise.   5U956,  1968.     (FS)  V 
The  Me  I  Want  To  Be^  Life  Cycle  Center,  Kotex  Products,  Kimberly  Clark  Corp., 

Neenah,  Wise.   5U956.  (FS) 
The  Miracle  of  Nature,  Wittner,  Asta  J.-,  Glenn  Educational  Films,  Inc.,  Glenbrook 


of  Sterling  Drug  Inc.,  New  York,  N.Y.  10036,  1966.  (FS) 
McGraw-Hill  Book  Co.,  330  W.  U2nd  St.,  New  York,  N.Y.  10036.  (FS)' 
Nevjton,  David  E.,  J.  Weston  V/alch,  Box  658,  Portland,  Maine 


Laboratories ,  Div . 
Personal  Relationships, 
Problems  of  Growing  Up, 

OUIOU.  (FS) 

There's  A  New  You  Coming  for  Boys,  Marshfilm  Enterprises,  Inc.,  P.O.  Box  8082, 

Shav/nee  Mission,  Kansas  66208.  (FS) 
There's  A  New  You  Coming  for  Girls,  Marshfilm  Enterprises,  Inc*.  ,  P.O.  Box  8082, 

Shav/nee  Mission,  Kansas  66208.  (FS) 
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APPENDIX 


These  instructionalniaterials  vjere 
developed  and  fiela  tested  for  the 
curriculum.  *  They  may  be  used,  as 
developed,  adapted  to  fit  the  needs 
of  different  students,  or  others  may 
be  developed  by  the  teacher  to  use 
in  place  of  those  included  in  cthis  ^ 
appendix. 

'  / 
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K     IntroductioTi  to  personal  nutrition  ^ 
\     A.     Effect  of  food  nutrients  in  relat-ion  to  appearance  and  health 


NUT-RITION  PRE-TEST 
Nam§ 


^0  p 

Place  the  correct  letter  from  Column  II  in  Column  I  that  best  describes 'each 
statement.     Ansv/ers  in  Column  II  are  used  more  than  once. 


1. 
2. 
3. 


Column  I 


Ascorbic  acid  is  another  name  for  this  vitamin. 


Known  as  the  "Sunshine  Vitamin"  as  you  get  it  from 
the  sun.  ^  « 

Needed  every  other  day  as  our  body  can  store  it  for 
short  periods  of  time. 
\U.     Helpls  to  give  us  healthy  and  stable  nerves.  ^ 


Column  II 

A.  Vitamin  A 

B.  Vitamin  B 

C.  Vitamin  C 

D.  Vitamin  D 


Needed/^long  v/ith  two  minerals  for  bone^  development* 
Used  to  enridh  vjhole  grains  and  cereals. 


Gives  us  healthy  skin  and  beautiful  complexions. 

8.  Protec"^  against  infections  and  helps  heal  v;ounds. 

9,  Helps  prevent  the  disease  of  pellegra  and  beriberi. 
10.     H^lpB  prevent  th^  disease  of  scurvy. 

11^     Helps  prevent  t'he  disease  of  rickets. 

12.     Helps  prevent  night  blindness'C 

ji.      jf»  jf» 


O 

o 


13. 

Used  by  the  blood  to  carry  oxygen. 

A. 

Calcium 

lU. 

Needed  for  proper  bone  and  teeth  development.  ^ 

B. 

* 

^Iodine 

15. 

Added  to  salt  to  prevent  goiter. 

c. 

» 

Iron  , 

16. 

VJoi'ks  with  calcium. 

D. 

Phosphorus 

17. 

Important  for  the  clotting  of  blood. 

18. 

Needed  to  prevent  the  disease  anemia. 

19. 

Salt  water  fish  contain  high  amounts  of  it. 

20. 

Milk  contains  a  high  amount  of  this  mineral  alp^ 

• 

fig  with  the  mineral  calcium. 

ERIC  . 
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NUTRITION  PRS-TEST,  continued  ^ 

To    the  left  of  each  statement,  write  the  name  of  the  nutrient  class  it  best  describes, 

21.  Sugars  and  starches  ^re  to  classifications  of  this  nutrient 
^  class. 

22.  Best  known  for  growth  of  body  and  repair  of  tissues. 

 ^  23.     Acts  as  insulation  and ^provides  body  energy. 

  2U.     Associated  with  healt-h  and  vitality        full  of  life  and 

healthy  skin  coloring. 
25.     Regulates  body  processes  by^the  use  of  the  blood  stream. 


Circle  T  or^F 


The  main  functions  of  vitamins  are  to  provide  the  body  with  heat  and  energy. 

The  lack  of  vitamin  A  causes  dry,  scal^  skin  which  makes  the  skin  less  re- 
sisten'f  to  infection. 

Poor  nutrition  brings  on  aging  in  young  people  at  an  early  age". 
T    F    29.     A  poor  diet  causes 'poor  posture.  '  ^ 

Vitamin  pllsysupply  the  same  qilality  vitamins  as  found  in  natural  foods. 
Girls  ^^^J.ess  iron  than  boys. 


of  the  body. 

Adults  need  more  calcium  than  teens. 

When  slight  bruising  causes  black  and  blue  marks,  one  is  lacking  .^e  B 
vitamins .    ^  * 


T 

F 

26. 

T 

F 

27. 

T 

F 

28. 

T 

F 

29. 

T 

F. 

30. 

T.. 

F 

31. 

T 

F 

32. 

T 

F 

33. 

T 

F 

3U. 

T 

F 

35. 

CO 


o 


Circle  the  letter  of  the  correct  or  best  ^choice. 


36.     The  "almost  perfect*'  food  is 

a.  an  egg. 

b.  enriched  bread. 

c.  liver.  ^ 

d.  milk. 


37.     Which  food  contains  the  highest,  amount  of  vitamin  C? 


a.  oranges 

b.  grapefruits 

c.  tangerines 

d.  tomatoes 


ERIC 


38. 


Which  food  contains  the  highest  amount  of  vitamin  A? 
-a.  carrots 

b.  squash  \ 

c.  pumpkins 

d.  peas  /  ' 
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NUTRITION  PRE-TEST,  continued 


39.     VJhich  food  contains  the  highest  amount  of  iron? 

a.  salt  water  fish 

b.  liver     .  ^  ' 
r.  milk 

d,     spinach  ^ 

UO,     V/hich  of  the  following  1^  dssociated  with  a  lack  of  proper  hemoglobin  or  red 
blood  cells  in  the  body? 

a.  rickets 

b.  beriberi  . 

c.  anqmia  ^  .  . 

d.  scurvy  ^ 


41.     VJhich  pf  the  following  means /increasing  the  amounts  of  vitamins  or  minerals 
,  already  present  in  that  food? 

a .  enriched 

b.  fortified 

c.  stabilized 

d.  homogenized 

U?.     VJhich  of  the  following  means  adding  the  vitamin  B  complex  to  foods? 

a.  enriched 

b.  fortified  »  * 

c.  stabilized 

d.  homogenized 

43.     VJhich  of  the  follov/ing  nutrients  does  NOT  provide  energy?  \ 
a,  proteins 


fats 

carbohydrates 
_ vitamins 


d. 


VJhich  of  the  following  does  NOT  regulate  the  body  processes? 

a.  vitamin  B 

b.  calcium 

c,  iron  '  . 

d,  carbohydrates  •  • 


U5,     The  amount  of  vit-amin  A  in  a  vegetable  ^is  indicated  by 

a,  the  area  in  which  it  is  grown, 

b,  hox'j  much  sunshine  it  absorbs, 

c,  color  -  the  deep  yellov/  or  green, 

d,  hov/' v/ell  you  like  the  i)'egetab'le . 


r 


c*  vitamins, 
d.     vitamin  A 


47.    ^The  chief  function  of  protein  is  to 

a.  build  and  repair  tissues-. 

b.  yield  energy, 

c.  build  strong  bones  and  teeth. 

d.  prevent  night  blindness. 
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NUTRITION  PRE-TEST,  continued 

48.    The  chief  function  of  fat  is  to 

a.  build  and  repair  tissues. 

b.  yield  energy. 

c".     build  strong  bones  and  teeth, 
.d.     prevent  night  blindness. 


49.     From  the  bread  and  cereal  group,  a  teenager  daily  needs   

a.     1  or  more 
*    b.     2  or  more 

c.  3*  or  more  / 

d.  4  or  more  1 


servings . 


50.     From  the  meat  group,  a  teenager  daily  needs 

a.  1  or  more 

b.  2  or  more 

c.  3  or  more 

d.  4  or  more 


servings . 


ANSWER  KEY 


1. 

c 

26. 

F 

2. 

D 

27. 

T 

3. 

A  ^ 

28. 

T 

4. 

B  * 

29. 

T 

5. 

D  ' 

30. 

F 

6. 

B 

31. 

F 

7. 

A 

32. 

F 

8. 

C 

33. 

T 

9. 

B 

34. 

F 

10. 

C 

35. 

T 

11. 

D 

12. 

A 

i    •  36. 

d 

37. 

b 

13. 

C 

38. 

a 

14. 

A 

39. 

b 

15. 

B 

40. 

c 

16. 

D 

41. 

a 

17. 

A 

42. 

a 

18. 

C 

43. 

d 

19. 

B 

44. 

d 

20. 

D 

45. 

c 

46. 

b 

21. 

Carbohydrate 

47. 

a 

22. 

Protein 

48. 

b 

23. 

Fats 

49. 

d 

24. 

Vitamins 

50. 

b 

25. 

Minf^rals 

<5' 


IT) 


o 
•o 
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I.     Introduction  to  personal  nutrition 

A.     Effect  of  food  nutrients  in  relation  to  appearance  and  health 


NUTRIENTS  AND  FUNCTIONS  PROGRAMMED  LESSON  & 

Upon  completion  of  this  programmed  Lesson  you: 

1.  vjill  knov)  the  names  and  furtctionn  of  the  five  nutrients  in  the  body. 

2.  vjill  be  able  to  match  each  of  the  five  nutrients  with  a  food  vjhich  contains 
a  Large  amount  of  that  nutrient.  ^ 

I.     Nutrients  are  the  materials  contained  in  foods.     Foods  contain 
materiaLs  calLed 


The  five  nutrients  which  make  up  our  foods  are  proteins,  car- 
bohydrates, fats,  vitamins,  and  mineraLs.     There  are  five 
 which  make  up  our  foods. 


NUTRIENTS 


VJrite  the  five  nutrients  vjhich  compose  our  foods, 

a .  *  c  .  -  e  . 

b.  d. 


NUTRIENTS 


There  are  tvjo  sources  of  food.  They  are  animal  and  vege- 
table^ Aniipal  food  comes  from  an  animai!  Vegetable  food 
comes  from  ^^plant.  The  type  of  food  that  eomes  from  an 
animal  is  pajj^ed 
comes  from    ^'^'^f ^ 


food.     Vegetable  food 


PROTEINS 

CARBOHYDRATES 

FATS 

VITAMINS 
MINERALS . 


One  of^  the  five  nutri^iits  is  protein.     Protein  is  an  es- 
sential part  of  all  the  cells  of  the  body.     Protein,  be- 
cause it  is  an  essential  part  of  all  the  ceils,  is  ANIMAL 
needed  for  growth  and  repair  of  the  body.     Protein  is  \  PLANTS 

part  of  every    ^   of  the  body  and  is  needed  for 

and 


6.     There  an^^vjo  types  of  protein.     One  type  is  high  quality 

protein  and  the  other  type  is  low  quality  protein.     High  5.  CELL 

quality  and  lov/  quality  protein  are  the  tv/o  types  of  GROV/TH 

REPAIR 


7.  High  quality  protein  is  fouhd  in  animal  foods.     Animal  foods 

come  from         ^  .  '  6.  PROTEIN 

8.  Foods  which  contain  high  quality  protein  ape  meat,  cheese ^ 

milk,  and  eggs.     Animal  foods  contain    7.  ANIMALS 


FRir 
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NUTRIENTS  AND  FUNCTIONS  PROGRAMMED  LESSON,  continued 

9.     Low  quality  protein  is  found  in  vegetable  foods.  Vege-  8.  HIGH 

table  foods  come  from   .                     ^  QUALITY 

'  v;       *  PROTEIN 


10.     Foods  which  contain  low  quality  protein  are  dried  beans, 
*         dried  peas,  nuts,. and  peanut  butter.     Vegetable  foods 
contain 


9.  PLANTS 


10 .  LOW 

QUALITY 
PROTEIN 


II.  Both  lov^  and  high  qualitL;  proteins  are  needed  by  the  body 
but  some  animal  food  shofald  be  included  each  day.  Circle 
the  foods  in  the  follov^ng  list  which  supply  high  quality 
protein. 

dried  peas  potatoes  peanuts 

milk  fish  chicken 

roast  *         apples  toast 


12.     In  the  following  list  of  foods,  circle  the  ones  that  pro-  11.  MILK 

vide  low  quality  protein.  ROAST 
hamburgers  pickles  pears  FISH  ' 

baked  beans  dried  peas         milk  CHltKEN 

tuna  fish  peanuts  walnuts 


13.  ^A  second  nutrient  is 

called  carbohydrate . 

The  two  types 

12.     BAKED  BEANS 

of  carbohydrates  are 

starches  and  sugars. 

Sugars  and 

DRIED  PEASfQ 

starches  are  the  two 

types  of 

PEANUTS  ^ 

/^^ 

WALNUTS 
 o- 

15. 


Some  of  the  foods  which  contain  starch  are  bread,  potatoes, 
macaroni,  rice,  and  cereal.     Foods  which  contain  a  lot  of 
sugar  are  cookies,  cakes,  doughnuts,  candy,  and  syrup. 

is  the  nutrient  which  is  found  in  foods 
such  as  breads  and  cookies.     The  two  types  of  this  nutrient 
are  and  ^- 


o 

ID 


13.  CARBOHYDRATES 


Carbohydrates  are  needed. by  the  body  to  provide  energy  to 
the  body.     Carbohydrates  are  nutrients  which  supply   


m.  CARBOHYDRATES 
STARCHES 
SUGARS 


16. 


17. 


Put  a  P  in  the  blank  beside  the  food  which  is  high  in  pro- 
tein content  and  put  a* C  in  the  blank  beside  the  food 
which  is  high  in  carbohydrate  content. 

spaghetti    brownie^    peanuts 

scrambled  eggs  ^   corn  flakes    ^       candy  bar 

fish  sticks  bacon 


15.  ENERGY 


Fats  are  also  nutrients  which  provide  the  body  with  energy. 
The  rether  nutrient  that  supplies  energy  is   . 


16.  P  scrambled  e 
P  fish  sticks 
P  bacon 

 P  peanuts 
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NUTRIENTS  AND  FUNCTIONS  PROGRAMMED  LESSON,  continued 


18.  The  tv/o  types  of  fats  are  animal  fats  and  vegetable  fats. 
Animal  fats  are  found  in  such  items  as  butter,  cream,  an& 
the  flesh  of  animals.     Animal  fats  come  froTn 


195 


Vfeee 


igetable  fats  are  usually  found  «in  the  form  of  vegetable* 
oils  such  as  olive  oil,  corn  oil,  peanut  oil,  and  cotton- 
seed oil.     Vegetable  fats  come  from   . 


17.  CARBOHYDRATES 


18.  ANIMALS 


20, 


19.  PLANTS 


Fats  are  used  in  the  preparation  of  many  foods  and  some 
foods  contain  more  fat  than  others.     Circle  the  foods  in 
the  following  list  which  are  high  in  fat  content. 

bread  .  ice  cream  chocolate  candy 

margarine  apples  potatoes 

rice  fish  sticks        roast  pork 


21.     Vitamins  are  nutrients  that  are  necessary  for  life.  They 
are  founc}  in  natural  foods.     Nutrients  that  are  necssary 
for 'life  are  called  3nd  they  are  found 

in  natural 


20.  MARGARINE 
ICE  CREAM 
FRIED  FISH 
CHOCOLATE  CANDY 
ROAST  PORK 


22, 


23. 


24. 


The  b;est  known  vitamins  are' Vitamin  A,  Vitamin  B  complex, 
Vilramin  C,  arid  Vitamin  D.     There  are  others  and  some  are  21. 
believed  not  to  have  been  discovered  yet.     If  you  eat  a 
well  balanced  diet  daily,  you  v/ill  receive  all  the  necessary 
vitamins.     Name  th-e  four  best  known  vitamifis. 

a.  c.  ^ 

b.  '  d. 


 V  ^  

Vitamin  A  is  necessary  for  growth,  for  strong  bones  and 
teeth,  for  good  eyesight,  and  for  healthy  skin.     For  growth 
and  general  good  health  of  bones,  teeth,  eyes,  and  skin: 


22, 


is  heeded. 


VITAMINS 
FOODS 


VITAMIN  A 
VITAMIN  B 

COMPLEX 
VITAMIN  C 
VITAMIN  D 


23.     VITAMIN  A 


Substances  that  can  be  changed  to  Vitamin-  A  are  found  in 
deep  yellow  and  dark  green  vegetables  and  fruits.     Name  two 
vegetables  that  are  deep  yellow  and  two  that  are  deep  green. 

a.  c. 

b.  d. 


25.     In  t'h^.ti-'^s?!:  of  foods  below,  circle  the  ones  that  contain 
substances  that  could  be  changed  to  Vitamin  A. 
steak  ham  biscuit 

creamed  spinach    carrot  salad  broccoli 
cauliflower  mustard  greens 


2t^. 


CARROTS 
SQUASH 
SPINACH 
GREENS 


138 


NUTRTCNTG  AND  FUNCTIONS  PR0^5RAMMED  \lESSON ,  continued 


26.     Vitamin  B  complex  is  ithportant/  to  the  body.     It  is  called 
complex  because  it  includes  thiamine,  riboflavin,  niacin, 
and  others.     The  name  of  the  vitamin  complex  which  contains 
niacirx,  ribojflavin,  and  thiamine  is   . 


25.     CREAMED  SPINACH 
CARROT  SALAD 
MUSTARD  GREENS' 
BROCCOLI 


27.   -Vitamin  B  complex  is  used  in  the  body  in  maintaining  sound 
nerves,  good  appetite ,| and  proper  digestion.  Digestion, 
appetite,  and  nerve  response  are  maintained  in  the  body  by 


26. 


VITAMIN  B 
•  COMPLEX' 


28.     Sources  of  the  Vitamin  B  cgmplex  are  leafy  green  vegetables,  27. 
vjhole  grain  cereal,  dried  beans  and  peas,  and  some  lean 
meat»s.     Name  four  foods  which  provide  Vitamin  B  complex.* 

a .  c .  • 

b.  •         d .  c>  " 


VITAMIN  B  ♦ 
COMPLEX 


29.  Vitamin  C  is  needed  for  strength  of  the  blood  vessels  in  28. 
the  body  and  for  strength  of  bones  and  teeth.     This  vitamin 

'  is  not 'Stored  in  the  body  so  it  must  be  consumed  daily. 
Vitamin  C  is  found  in  fruits  especially  citrus  fruits.  Name 
two  fruits  which  are  good  sources  of  Vitamin  C.  ^ 

^ —  ^-  ^.  

30.  Vitamin  D  is  called  the  "sunshine  vitamin"  because  it  is  de-  29. 
veloped  in  the  body  when  the  sun*s  rays  shine  directly  on 

the  body  surface.     The  Sunstiine  Vitamin  is  . 


SPINACH 
OATMEAL 
BAKED  BEANS 
STEAK 


ORANGES 
GRAPEFRUIT 


cn 


o 
o 
to 


31.     Another  source  of  Vitamin  D  is  foods  such  ,as  milk,  butter, 
and  eggs.     A  process  called  irradiation  increases  the  a- 
mount  of  Vitamin  D  in  milk.     Two  ways  that  Vitamin  D  can  be 
obtained  by  the  body  are : 

a .  b . 


30. 


VITAMIN  D 


32.     Vitamin  D  is  u3ed  in  the  body  in  building  strong  bones  and 
teeth.     What  are  the  vitamins  that  are  needed  by  the  body 
to  '.uild  strong  teeth? 

a.  b.  '         c.  1^ 


31.     EXPpSURE  TO  SUN 
FOOD  EATEN 


33, 


34. 


What  vitamin  is  necessary  to  maintain  sound  nerves,  good 
appetite,  and  proper  digestion?  


32. 


VITAMIN  A 
VITAMIN  C 
VITAMIN  D 


Three  of  the  minerals  needed  by  the  body  are  calcium,  phos- 
phorus, and  iron.     There  are  many  other  minerals  needed  but 
if  foods  are  eaten  which  provide  sufficient  amounts  of  these 
three,  then  the  other  minerals  are  usually  supplied.  Name 
three  minerals  needed  by  the  body. 


33. 


VITAMIN^  B 
COMPLEX 


a. 
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NUTRIKNTS  AND  FUNCTIONS  PROGRAMMED *LE5S0N  /  continued 


35, 


36. 


37, 


Minerals  are  a  nutrient  which  helps  to  build  and  to  regulate 

the  body.     Like  the  nutrient   minerals  are 

needed  foE.  growth  and  repair  of  all  body  parts.     Unlike  the 
nutrient  ■   ,  they  do  not  supply  energy. 


nutrient  needed  foi^  maintaining  ^strong  bones  and  teeth. 


Milk  is  the  best  single  source  of  calcium, 
tor  formation  of  and 


Calcium  is  needed 
and  to  assist  in 


of  the 


3U. 


CALCIUM 

PHOSPHORUS 

IRON 


Calcium  is  a  mineral  needed  for  formation  of  bones  and  teeth 

and- it  is  also  needed  to  assist  in  clotting  of  blood.     In  '  35. 

addition  to  the  mineral  calcium,  is  another 


PROTEIN 
CARBOHYDRATE 


36.  VITAMINS 


Phos[^ho"rur.  is  a  mineral  that  is  closely  associated  w|th 
calcium  in  building  bones  and  teeth.     It  is  found  in  protein 
foods.     The  two  minerals  which  are  associated  with  building 
bones  and  teeth  are  and 


37.     BONES  6  TEETH 

CLOTTING  OF  THE 
BLOOD 


39.     Iron  ic  a  mineral  which  is  a  necessary  part  of  the  hemo-  ' 
globin  of  the  blood.     Hemoglobin  is  the  coloring  matter  of 
the  red  blood  cells  which  carry  oxygen  from  the  air  we 

breathe  to-tissues  of  the  body.     The  mineral  '  

gives  the  coloring  matter  to  the  red  blood  cells. 


38. 


CALCIUM 
PHOSPHORUS 


UO.     Foods  rich  in  iron  are  liver,  lean  meats,  oysters if^egg  yolks,  ^ 
whole  grain  cereals,  green  leafy -vegetables ,  and  molasses.  39.  IRON 

Of  the  foods  rich  in  iron,  which  are  also  i^.ch  in  the 


B  Complex  Vitamins? 
a . 


40.     LEAFY  GREEN 

VEGETABLES 

WHOLE  GRAIN 
CEREALS 

LEAN  MEATS 


ERIC 
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Introduction  to  pei^sonal  nutrition 

A..   Effect  of  food  nutrients  in  rela^tion  to  Appearance  and  health 


NUTRITION  GUIDE  SHEET        *  . 

1                                                                                                                                                                                                                                                    *  •  :  

NUTRIENTS 

'       FUNCTION  IN  OUR  BODY"  \ 
j                      ■  . 

Ir'UUUb  FOUND'  lN 

Proteins 

1. 
2. 

Carbohydrates 

1. 

 ■  ^  ^ 

Fats 

1. 

• 

Vitamin  A  , 

1.               '  • 

Thiamine 

1. 

2.  ^ 

•* 

^ 

Riboflavin 

1. 

f 

t 

< 



Niacin 

1. 

Vitamin  C 

* 

1         .  ^ 
2. 

Q 

O  •  * 

Vitamin  D  y 

O 

3. 

Ca 1 c  i um- Pho  sp  hor u  s 

1. 
2. 

V 

Iron 

1- 
2. 

/ 

Iodine 

1.  ^  v 

V/ater  ^ 
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Intrpduction  to  personal  nutrition 
A.     Effect  of  food  nutrients  in  relation  to  appearance  and  health 


YOUR  APPEARANCE  AND  HEALTH  SCORE 


Name 


All  the  fgllowing  physical  conditions  are  related  to  diet  and  can  be  improved  if  you 
choose  the  right  foods  as  suggested  in  your  Daily  Food  Guides. 


PHYSICAL  CONDITIONS 


GROWTH  PROGRESS 

Hovj  much  do  you  weigh? 


Hov7  tall  are  you? 


COMPLEXION 

Is  your  skin  dry? 


Do  you  have  pimples  frequently? 


Do  you  have  a  serious  skin 
condition  like  acne? 


HAIR 

Is  your  hair  dry? 


Does  it  split  at  the  ends? 


NAILS 


Do  your  nails  break  or  split  easily? 


MOUTH 


Is  your  mouth  or  tongue  sore? 


Are  your  gums  red,  sv;ollen  or 
bleeding"" 


STRONG  TEETH  AND  BONES- 
toDo  you  have  ^any  cavities? 


Have  youa  had  bt'oken  bones? 


EYES 


Can  you  see  v;e]>l,  quickly,  when  you 
move  from  ligl)t  to  dark  rooms? 


RESISTANCE  TO. FATIGUE 

Do  you  have  mid-morning  fatigue? 


Do  you  get  tired- quickly? 


Do  you  have  run  down  feelings  as- 
sociated with  anemia? 


Are  you  very  tired  after  active  games? 


Do  you  have  nervous  habits  such  as 
biting  nails? 


INFECTION 

Do  you  have  frequent  colds,  flu,  or 
infections? 


EXERCISE  AND  POSTURE 

Do  you  exercise  frequently  to 
maintain  an  attractive  figure? 


Do  you  need  to  work  on  your  posture? 


NOW 


NUTRIENTS 
REQUIRED 


FOOD^  THAT  PROVIDE 
THOSE  NUTRIENTS 


LATER 


CN 
IT) 


O 

o 

ID 
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I.     Introduction  to  personal  nutrition 

A.    Effect  of  fo6d  nutrients  in  relation  to  appearance  and  health 


NUTRITION  FACT  SHEET 

_   0 

1.  The  populat:ion  group  vjith  the  least  adequate  diets  are  13-15  year  old  girls. 

2.  Proper  diet  contributes  to  a  general  sense  of  v/ell  being. 

3.  The  nutritional^  status  of  the  teenager  influences  his  ovm  sense  of  well  being 
^       and  also  affeqts  his  relationships  vjith  family  and  friends 

A 

In  order  to  provide  the  necssary  calcium,  iron,  and  vitamins  in  one's  diet,  it 
is-  necessary  to  concentrate  on  eating /according  to  the  Basic  Four  Food  Plan, 
with  only  a  fevj  additional  frills  permitted. 

5.  Tvjo  factors  complicate  the  achievement  of  good  nutrition  by  the  adolescent: 
a  craving  for  snacks  and  a  preoccupation  vjith  being  thin. 

6.  One  of  the  chief  problems  of  teenagers  is  the  influence  of  food,  particularly 
snacks,  on  their  complexions. 

CO 

to 

7.  A  thin  person  has  lov;ered  resistance  to  infection,  reduced  energy,  reduced  i 

alertness,  and  a  less  attractive  appearance.  o 

o 
<o 

8.  The  science  of  nutrition  starts  vjith  food.     Foods  carry  nutrients.     You  learn 
their  names  -  vitamins,  minerals,  proteins carbohydrates ,  fats,  v/ater  -  and 
v/hat  they  do  for  you.     You  learn  where  to  find  them  through  a  plan  for  good 
nutrition  that  fits  your  needs  and  our  economic  v/ay  of  life.. 

9.  VJhen  you  supply  fewer  calories  from  food  than  your  body  uses  for  energy,  the 
stored  fat  will  be  used  to  make  up  the  difference. 

10.  In  your  teen?,  you  expect  to  gain  vjeight  as  you  grovj.    You  v/ant  \to  gain  enough, 
but  not  more  than  you  should,  for  normal  growth. 

11.  For  ''a'lmost -adults"  exercise  is  a  must  for  natural  grace  and  poise.  Exercise, 
hovjever,  has  an  additional  value  -  it  uses  calories.     Every  action  takes  energy. 

12.  Body  fat  is  used  for  energy  only  when  the  food  you  eat  supplies  less  energy 
than  your  body  needs. 


I.     Introduction  to  personal  nutrition  ^  ^ 

A.     Effect  of  food  nutrients  in  relation  to  appearance  and  healt^ 

GOLDILOCKS  UP  TO  DATE  ,  I 

Once  upon  a  time  a  little  girl  by  the  name  of  Goldilocks  wandered  through  the  woods 
in  search  of  adventure.     She  passed  beautiful  wild  flowers  and  walked around  and 
around  among  the  trees  until  she  .came  to  a  clearing  where  she  found  a  patch  of  wild 
strawberries.     She  stopped  and  ate  some  because,  like  (1)  V  ^nd 

(2)  they  were  sources  of  vitamin  (3)  ^ 


The  da/  was  ideally  warm,  the  sky  blue  and  the  sun  shining^  brightly,  so  Goldilocks 
removed  her  sweater.     Exposing  her  arms  to  the  sun  gave Jner  a  better  chance  to  ac- 
quire some  vitamin  (4)  which  is  so  ^necessary  foiV/the  prevention  of  (5) 


After  eating  all  the  ripe  strawberries.  Goldilocks  nfbticed  a  large  walnut  tree  near 
by,  and  beneath  it  found  some  nuts  from  the  previods  fall-     She  put  one-on  a  big 
rock  and  cracked  it.     It  tasted  better  than  those^ from  Mother's  pantry  and  at  the 
f  ame  time  gave  her  (6)    for  building  and  repairing*  body  tissue- 

Goldilocks  had  seen  enough  of  .that  part  of  the  woods  and  decided  to  wander  further 
on-     Before  long  she  came  to  a  quaint  little  hoi^se  mde  of  wood  slabs  and  somewhat 
hidden  by  the  surrounding  trees  and"  shrubs-     Sh,^^;g^^ake4  Into  the  window  and,  seeing 
no  one,  slowly  opened  the  door-     She  entered  a,  kitfchen  and  on  the  table  discovered 
three  bowls  of  vegetable  soup-     She  tested  the  large  bowl  and  saifi^  "The  vegetables 

in  this  soup  will  give  me  (7)   to  promote"  gr^^th  and  prevent  disease,  but  , 

this  soup  is  t90  hot-"  '  . 

She  tasted  the  soup  in  the  middle  sized  bowl  and  said,^'Jhis  soup  should  give  me 

(8)  to  build  strong  bones  and  teeth,- but  ix  is  too  cold."  Finally, 

she  -tasted  the  soup  in  the  little  bowl  and  ate  every  last  bit  because  it  was  just  right 

Then  to  help  make  her  teeth  strong  and  white,  she  decided^  to  drink  a  glass  of  (9) 

This  contained  the  minerals  (lO)  '         and  ill)   ,  which  together  wi 

the  vitamin  (l2)  From  the  sunshine ,.  formed  a  three  man  team  that  enabled  these 

foodstuffs  to  be  utilized  in  the  body  to  the  best  advantage-  ^ 


th 


Goldilocks' 


move  was  to  1  ok  into  the  table  drawer.     Here  she  found  a  box  of 


13) 


but  I  can't  eat ^it  in  this  form.  Perhaps 


or 


(15) 


to  give  me  this  mineral. 


nails  and  said,  "They  contain 

the  cupboard  will  have  (14)  _     

Poor  Goldilocks  I     She  wa?  just  eating  the  last  bite  of  bread  wh^n  she  heard  a  noise 
at  the  door.<7    She  peaked  through  the  window  and  saw  bears  I     Three  of  them!  I!  They 
were  opening  the  door  just  as  Goldilocks  jumped  through  the  window-     She  landed  on 
all  fours  and. when  she  stood  up  to  run  away,  'she  discovered  that  her  left  hand  had 
been  cut  by  a  piece  of  glass.     She  held  the  cut,  with  her  other  hand  and  it  soon 

,,stopped  bleeding,  because  her  blood  contained  enough  vitamin  (16)    to  heip  it 

coagulate  quickly-  ^ 

Goldilocks  arrived  home  with  no  appetite  for  the  good  dinner  her  mother  had  waiting. 
VJe  knovj  the  reason  why  -  don't  wfe? 


ANSWER  KEY 
1.  oranges 
2-  grapefruit 

3.  C 

4.  D 

5.  rickets 


6. 

protein 

11. 

phosphorous 

7. 

vitamins 

12- . 

D 

8. 

calcium  or 

13. 

iron 

phosphorous 

m. 

raisins 

9. 

milk 

15- 

apricots 

10. 

calcium 

^16. 

K 
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I.     Introduction  to  personal  nutrition 

h\    Effect  of  food  nutrients  in  relation  to  appfearance  and  health 


FOOD  SURVEY  EXPERIENCE  SHEET 

Name 


Use  this  sheet  to  record  all  foods  and  snacks ^  and  liquids  you  eat  for  three  'days 

starting  •    One  day  must  be  a  v/eekend  day.     If  you  do  not 

eat  a  meal,  use  the  sad  symbol.  /T? 


Day  1 

Day  2 

Day  3 

Breakfast 
A 

 i  

Lunch 

if) 

•Supper 

1 

§ 

0 

Snacks 

Your  calorie  evaluati 
Age 


Height 


Weight 


Number  of  calories  required  daily 


Total  number  of  calories  each  day: 

Day  1 


Day  2 


Day  3 


Are  the  calories  you  had  enough  for  your  daily  needs? ^ 
Are  you  eating  too  many  calories  for  your  daily  needs? 


For  activities? 
For  activities? 


I.     Introduction  to  personal  nutrition 

A.     Effect  of  food  nutrients  in  relation  to  appearance  and  health 


ACTIVITY  CHART 


Type^of  Work  or  Activity 


Calories  Needed  per  Hour 
(For  a  man  v;eighing  15U  pounds) 


1.  Bicycling  -----------------  -  175 

2.  Boxing  :   798 

3.  Carpentry  --------------------  161 

4.  Croche^ting    -  --  --  --  --  --  --  --  --  --  23 

5.  Dancing,  foxtrot    ----------------  266 

6.  Driving  an  automobile  -  --r--  -  -  --  --  --  -  63 

7.  Fencing  ---------------------  311 

8.  Horseback  riding--walk    -------------  98 

9.  Horseback  riding--troti>   -  --  --  --  --  --  --  301 

10.  Ironing — 5  pound  iron  70 

11.  Laundering--light  ----------------  91 

12.  Lying  still,  av/ake     -  --  --  --  --  --  --  --  7 

13.  Organ  playing  ------------------  105 

lU.  Painting  furniture    ---------------  105 

15.  Playing  tennis    -----------------  308 

16.  Rowing  in  a  race    ----------------  1120 

17.  Running   ^90 

18.  Sewing,  hand    -  28 

19.  Sewing,  foot-driven  machine  -----------  42 

20.  Sitting  quietly  -----------------  28 

21.  Writing    ^   28 

22.  ,    Playing  table  tennis    --------------  308 

23.  Sweeping  with  broom  ---------------  98 

24.  Swimming,  2  miles  per  hour ^  -----------  553 

25.  Walking,  3  miles  per  hour  ------------  lUO 

26.  V/alking  rapidly,  4  miles  per  hour  -  --  --  --  -  238 

27.  I7alking  at  hi^h  speed,  5.3  miles  per  hour  -  -  -  -  581 


in 


o 
o 
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Introduction  to  personal  nutrition 

A.     Effect  of  food  nutrients  in  relation  to  appearance  and  health 


POST-TEST  ON  NUTRITION 

Name 


Circle  either  T  or  F  according  to  whether  the  statements  are  true  or  false. 

'  / 

T    F      1.     Six  out  of  ten  teenage  girls  have  malnutrition. 
'  T    F      2.     Teenage  girls  need  to  be  eating  for  the  future. 
T    F      3.     Diet  has  nothing  to  do  with  our  appearance.  .  ^    '  ^ 

T    F  "We  are  what  vie  are."  '  f 

T    F      5.     Many  teenagers  satisfy  their  appetites  and  not  their  bodies.  , 
T    F      6.     There' are  four  building  blocks  to  good  health. 
T    F      7.     There  are  six  basic  food  groups. 

The  definitions  in  the  -left  hand  column  are  to  be  matched  with  the  terms  in  the  right 
hand  column.     VJrite  the  letter  of  the  term  in  the  space  in  the  left  margin  by  the 
number  of  the  definition.  ^ 

in 


8. 

A  unit  to  measure  heat  and  energy 

A. 

Basic  U 

9. 

,A  nutrient  that  helps  us  grow 

B. 

Calorie 

10. 

A  stfeiy  of  food  needs  of  the  body 

C. 

Carbohydrates 

11. 

The  six  building  blocks 

D. 

Diet 

12. 

Poor  nutrition 

E. 

Tat 

13. 

A  guide  to  proper  eating 

F. 

Malnutrition 

lU. 

To  keep  balanced  every  day 

G. 

Menu 

15. 

A  nutrient  that  give^  us  slow  acting  energy 

H. 

Minerals 

"\6. 

A  nutrient  that  maintains  our  body 

I... 

Nutrients 

17. 

Latin  vjord  for  life  ^ 

J. 

Nutrition 

18. 

A  nutrient  that  regulates  our  body 

K. 

Protein 

19. 

A  building  block-second  only  to  oxygen 

L. 

Vita 

in  importance  " 

' Vitamins 

20. 

A  building  block  that  gives  us  quick  energy 

M. 

21. 

A  daily  plan  of  foods 

N. 

Water 

o 
o 
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POST-TEST  ON  NUTRITION,  continued 

Circle  either  T  or  F  according  to  whether  the  statements  are  true  or  false, 


T 

F 

22. 

Vitamins  are  found  in  all  living  cells. 

T 

F 

23. 

Vitamin  A  is  the  '*^ye**^  vitamin. 

T 

F 

24. 

Our  body  stores  v/ater  soluble  vitamins. 

T 

F 

25. 

The  lack  of  iodine  in  the  diet  causes  goitei 

T 

F 

26 . 

You  can  lose  v;eight  by  not  eat  ing  breakfast 

T 

F 

27. 

VJater'is  found  in  most  all  foods. 

T 

F 

28. 

VJater  has  food  value. 

T 

F 

29. 

Pour  all  cooking  water  dov/n  the  drain. 

T 

F 

30. 

Vitamin  C  is  the  sunshine  vitamin. 

1 


Circle  the  letter  of  the  correct  ansv/er  for  each  of  the  follov/ing  statements. 

31.  Why  do  v/e  get  hungry?  ^  i 

a.  VJe  are  bored. 

b.  It  is  a  habit/ 

c.  VJe  get  a  signal  that  our  body  needs  food.  ^  ^ 

32.  In  this  land  of  plenty,  why  do  some  people  have  malnutrition?  i 

a.  They  eat  poorly  balanced  menus.  o 

b.  The  farmers  aren't  producing  enough  foods.  io 

c.  Much  of  our  food  is  being  shipped  out  of  the  country. 

33.  Fuel  and  energy  comes  from  one  of  the  following  building  blocks: 

a.  vja,ter 

b.  minerals 

c.  vitamins 

d.  carbohydrates       •  •  . 

34.  Which  percentage  of  our  daily  diet  is  recommended  for  carbohydrates? 

a.  50  -  60% 

b.  30  -  35% 

c.  10  -  15% 


\ 
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35.  VJhich  p^centage  of  our  daily  diet  is  recommended  for  protein? 

a.  50  -  60% 

b.  30  -  35% 

c.  10  -  15% 

36.  VJhat  percentage  of  our  daily  diet  is  recommended  for  fat? 

a.  50  -  60% 

b.  30  -  35% 

c.  10  -  15% 

37.  The  number  of  servings  of  the  milk  group  needed  each  day  are: 
^  a.  2 

b.  4 
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POi^T-TECT  ON  NUTRITION,  continued 

38.  The  number  of  servings  of  meat  group  needed  each  d^y  are: 

a.  U 

b.  ,  3 

c.  2 

39.  'The  number  of  servings  of  fruit  and' vegetable  group  needed  each  day  are: 

d.  2 

b.  3 

c.  U 

UO.     The  number  nf  servings  of  bread  and  cerekl  group  needed  each  day  are: 

a.  3 

b.  U 

c.  2'  ^ 

Complete  the  following  statements  with  one  or  more  words. 

m.    form  the  solid  structure  of  our  body. 

H2.^H3.         *  .  and  \   are  converted  into  f^^l  our 

bodies  and  are  called  carbohydrates. 
HH.    is  vital  for  development  of  hemoglobin  in  the  blood. 

U5.  is  the  mineral  that  helps  tu  form  strong  bones  and  teeth. 

H6.  is  the  bodies  main  source  of  iodine. 

tn 

H7.  is  the  nutrient  that  helps  us  have  shin^hair,  strong  nails' 

and  pretty  skin.  § 
HS.  is  the  citrus  vitamin.  ^  ^ 

H9.  is  easily  destroyed  by  heat  or  cooking. 

50.  protects  our  bodies. 

51.  helps  carry  away  wastes. 

52.  -53.     To  be  beneficial  to  our  body,  a  low  quality  protein  must  be  combined  with  a 

high  quality  protein.     Give  an  example   with   . 

low  quality  high  quality 

Some  of  the  nutrients  come  from  plant  sources  and  some  from  animal  sources. 

5H.  Name  one  fat  that  comes  from  plants  >  t 

55.  Name  one  fat  that  comes  from  animals   - 

56.  Name  one  protein  that  comes  from  animals   ^  • 

Name  one  protein  that  comes  from  plants   ^ 


58.  When  nutrients  are  added  to  milk,  this  means  the  milk  has  been 


59.  Wh^n  nutrients  aipe  added  to  breads  and  cereals,  this  means  they  have  been 


60.  VJe  are  what  we 
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POST-TEST  ON  NUTRITION  -  Answer  Key 


1.  T                    '    8.  B  22.  T  31.  c  Ul.  bones 
/ 

2.  T                      .    9.  \C  23.  T  32.  a  U2.-U3.  sugar 

starches 

3.  F                       10.  J  24.  F  ,                33.  d  UU.  iron 

U.     F                       11.  I  25.  T  34.  *a=^  45.  ^  calcium  \ 

5.  T                        12.  F  26.  F  35.  c  46.  salt 

6.  F                       13.  A  27.  T  ^          36.  b  ^^^7.  protein 

7.  F                        14.  D  28.  F  ^  37 .  b  48.  C 

^ '      15.  E  29.  F  '       38.  c  49.  B 

16.  M  30.  F  39.  c  50.     fats  ^ 

17.  L  40.  b  51.  water 

18.  H  52.-53.  cereal 

milk  or  others 

19.  N  vegetable 

shortenings  jc\ 

20-     G  5^,     bacon  ^ 

I 

21.     G  56.     milk  or  meat  o 

CD 

57.  grains 

58.  fortified 

59.  enriched 
■f                              60.  eat 
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T,     Introduction  to  personal  nutrition 

A.     Effect  of  food  nutrients  in  relation  to  appearance  and  health 


VISUAL' TASTER  TEST  -  NUTRIENTS 

N^me 


Have  the  students  sample  foods  numbered  from  1-10  and  high  in  each  of  the 
nutrients  listed  below.     Students  eat  the  foods  after  all  have  been  identified. 

1.  I  give  quick  energy;  I  am  the  carbohydrate  named   

2.  I  give  slow  energy;  I  am  the  carbohydrate  named  . 


3.     I  am  known  to  strengthen  eyes  and  prevent  night  blindness;  I  am  Vitamin 


4.  I  have  several  names;  ascorbic  acid  and  citrus  vitamin.     I  help  fight  virus 
infections;  I  am  Vitamin   . 

5.  I  am  the  most  important  nutrient  as  I  help  the  body  grow  and  repair  tissues; 
I  am  . 

6.  I  am- thiamine;  I  help  keep  muscles,  bones  and  nerves  healthy;  I  am  part  of 
the  Vitamin    complex. 

7.  I  am  in  naturals  "almost"  perfect  food;  I  am  the  mineral  that  builds  strong 
bones  and  teeth.     I  am  . 

8.  I  am  the  mineral  that  helps  build  healthy  blood;  I  am   . 


9.     I  am  the  nutrient  that  helps  to  lubricate  the  skin  and  insulate  the  body; 
I  am  _^  .  V 

10.     I  am  necessary  for  life  as  I  aid  digestion  and  help  rid  the  body  of  waste; 
I  am  . 


ANSWER  KEY 


1. 

sugar 

2. 

starch 

3. 

A 

4. 

C 

5. 

protein 

6. 

B  - 

7. 

calcium 

8. 

iron 

9. 

fat 

10. 

water 
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I.     Introduction  to  personal  nutriti' 


on 


B.     Significance  of  the  basic  U  groups 


BASIC  U  EVALUATION 


Group 


Day  1 


Day  2 


Day  3 


Milk 


Meat 


Fruit  and 
Vegetables 


Bread  and 
Cereal 


Circle  the  groups  you  need  to  improve  each  day, 


What  groups  are  you^^ow  in? 


What  nutrients  are  you  missing  from  your  diet? 


CM 
ID 


O 
O 
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t/I.     Introduction  to  personal  nutrition 

B.     Significance  of  the  basic  ^  groups 


BASIC  U  COLLAGE  ^  ' 

Use  regular  sizef^^£>te  paper  or  colored  paper.  You  should  have  U  separate  sheets  for 
each  group.     IncM^e  name  of  group  and  number  of  servings. 


MILK  GROUP^ 
No.  of  servings 
Milk 

Chocolate  milk 
Cottage  cheese 
Butter  (not  oleo) 

Cheese  "        10  points 

Ice  cr^am 

Sour  cream  ^ 
Evaporated  milk  (such  as^ Carnation) 
Dried  milk 
Buttermilk 


10  points 


-    MEAT  GROUP 

No.  of  servings 

Beef 
Pork 
Lamb 
Liver 

Fish' -  shell  fish 

Eggs 

Nuts 

Peanut  butter 
Dried  beans  (baked) 
Dried  peas  (pea  soup) 


FRUITS  AND  VEGETABLES 

No.  of  servings 

Citrus  fruits 

At  least  one  other  fruit 

Yellov/  or  orange  vegetables 

Red  vegetables 

V/hite  vegetables 

Greens  such  as  lettuce  -  salad 

Fruit  juices 

Stravjberries 

Cabbage* -  slaw  10  points 

Green  pepper 
Dried  fruits 
Apple 
Banana 


BREADS  AND  CEREALS 

No.  of  servings 

Cereal  (hot  -  cold) 
Muffj.ns 


Biscuits 

Breads 

Spaghetti 

Macaroni 

Noodles 

Cake 

10  points  Cookies 
Pie 

Crackers 

Flour 

Rice 


CO 


o 
o 
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•  NOTHING  FOODS 

Sugar 
Candy 
Cakes 

Swiss  Miss 

Kool-Aid 

Pop 

Gum 
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I..    TntroducQ:ion  to  perr.onal  nutrition 

^B,     r>i^^ni  f  icrinco  of  the  basic  4  groups 


LABORATORY  DAYS  IN  THE  FOODS  ROOM 

Get  to  class  early  ~  before  the  final  bell  rings,  you  should: 

1.  Neatly  stack  books  in  designated  areas. 

2.  ^   Tit*  hdir  back  and  put  scarves  on.  •  - 

3.  Roll  long  sleeves  up  and  remove  dangling  jewelry. 

4.  Aprons  on  and  hands  washed,  sit  down  at  tables  for  roll  call. 

Every  student    in  class  is  responsible  for  knowing  the  principles  and  procedures  of 
all  foods  prepared  in  all  kitchens  for  the  class.     WORK  QUIETLY  AND  QUICKLY. 

Be  organized  -  cooperate  wijih  each  other.     Ever7one  is"  responsible  for  the  success 
and  thfi  failure  (if  any)  in  each  kitchen  group. 

Only  suHvl  wne  or  two  students  to  the  supply  table  with  trays  to  obtain  all  supplies 
needed  for  the  food  preparation  of  the  laboratory. 

When  baking,  adjust  oven  racks — center  of  food  goes  in  center  of  oven  for  even 

baking,  pre-heat  oven,  turn  oven  Hght  on ,  leave  on  during  the  whole  baking 

process.         ^  J  ^  ,  ^ 


Work  on  trays  in  your  kitchens,  keep  counters ,  drawers,  and  cupboards  neat  and  clean. 

Use  paper  towels^to  wipe  up  "spills",  wrap  up  peeling::.,  and  when  wiping  hands  at 
beginning  anp  end  of  hour. 

'  •  f 
Use  dish  cloths  and  towels  (not  rag3^  for  all  other  kitchen  work  and  place  all  used 
towels,  cloths,  etc.   in  washer  at  end  of  hour.. 

o 

Place  all  empty  tin  cans  and  bottles  in  white  trash  can  or  separate  out  for  recycling. 

All  peelings,  rinds,  egg  shells  and  other  food  wastes  go  into  the  garbage  disposer. 

Use  cutting  boards,  not  counter  tops,  to  cut  all  foods. 

Use  separate  taster  spoon  for  sampling  while  cooking. 

v^^^    ,  -   -•■  .  ....        '  <y.- 

Know  whei^  all  food  supplies  are  locAted;  spices,  staples,  perishables^ 

VJhen  cooking,  keep  pan  handles  turned  in  and  stirring  spoons  on  a  spoon  rest  or  paper 
toweling  brside  the  range. 

Use  the  piroper  equipment  for  each  job  in  the  kitchen. 

All  leftovers  mu^  be  transferred  to  air  tigk^  storage  containers,  labeled  as  to  con- 
tents, date,  and  class  hour. 

V/hen  preparation  is  finished  or  you  have  nothing  to  do,  start  cleaning,  replacing 
equipment  to  its  proper  place  and  general  clean  up.; 

^itchens  should  be  left  clean,  shiny  and  sanitary.  ^ 

ERIC  '  — 
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I.     Introduction  to  personal  nutrition 

B.     Significance  of  the  basie^  groups 


NUTRITIOUS  SNACKS  FOLLOWING  THE  BASIC  U  GUIDE  LINES 

Each  kitchen  vjill  drav;  a.  number  and  ivill  prepare  one  of  the  follov;ing: 
1.     Ravj  Vegetables  ^ 
carrot  sticks 

celery  sticks  ^  * 

radish  roses 

tiny  tomatoes 

cucumber  sticks 

zucchini  sticks 

green  pepper  sticks 


2.  Lo  Cal  Dip 

3/X^up  cottage  cheese 

1/U  pkg.  dry  onion  soup 

1/2  3(Ej[5^  pkg.  cream  cheese 

,2  teaspoons  milk 

in 

.        >  .  ^ 

3.  Crackers  v/ith  cheddar  cheese  squares.     Broil  1  minute  and  add  olive  ^ 

slice  to  garnish.     1  for  each.  q 

o 

Crackers  v/ith  peanut  butter  and  jelly. 


U.     Glorified  Grahams 


2U  graham  cracker  squares 

1/2  cup  melted  butter 

1/2  cup  broivn  sugar,  packed  lightly 

1/2  cup  chopped  pecans  or  almond  slices  (optional) 

Line*  cookie  sheet  with  graham  cracker  squares.     Melt  butter  and 
brown  sugar  together  and  spoon  over  crackers.     Sprinkle  with  nuts. 
Bake  350    for  10-12  minutes.     Remove  to  cooling  rack. 

OR  Oatmeal  Cookies  with  Raisins  -  recipe  on  box  of  raisins  OR 
Frozen  Cookie  Dough. 

5 .  Orange  Zip 

1  can  Hi-C  orange 
1  16  oz.  bottle  7-up 

6.  Set  and  serve  buffet  style 
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I.     Introduction  to  personal  nutrition 

B.     Significance  of  the  basic  U  groups 


BASIC  U  NUTRITION  BINGO  GAME  DIRECTIONS 

Use  attached  bingo  card  and  make  up  enough  for  class.     To  complete  bingo  cards,'' fill 
in  squares  of  card  v/ith  foods  taken  from  the  list  belov;.     Each  card  must  be  different 
for  each  player  or  group  of  players.     Cut  out  corresponding  foods  from  this  sheet  and 
put  into  an  envelope  and  the  caller  vjill  dravj  from  the  envelope.    Call  out  the- name 
of  the  group  and  the  foqd.     When  a  row  on  the  card  is  filled  or  a  whole  card  is 
filled,  the  player  calls  out,  "Nutrition  Bingo".     The  prizes  can  be  raisins,  a  carrot 
or  celery  s^feick,  a  tiny  piece  of  cheese,  etc. 


Sour  cream 

Shrimp 

Pear 

Whole  wheat  bread 

Butter  JP 

Baked  ham" 

VJatermelon 

Oatmeal 

Parmesa^n  cheese 

Swiss  steak 

Corn 

Waffles 

Cottapf^  cheesf* 

Roast  beef 

Radishes 

Hot  rolls 

P"ppami^d  chepse 

Baked  beans 

Green  beans 

Hard  rolls 

V/hipping  cream 

Lamb  chops  ^ 

r 

Cantaloupe 

Popovers 

\_J  VV  _1_  O  O         1  4  O 

Bacon 

Raspberries 

^     Cake , flour 

Liver  ^ 

Peas 

French,  bx't^ad 

Hot  chocolate 

1 

Liver  sausage 

Carrots 

Toast 

American  cheese 

Trout 

Banana 

Rice 

Half  &  half 

Hot  dogs 

Pineapple 

Noodles 

Dried  milk 

Meat  pie 

Oranges 

Biscuits 

Buttermilk 

Pork  chops 

Tomatoes 

English  muffins 

Cheddar  cheese 

Eggs 

Applesauce 

Rice  Krispies 

Sour  half  &  half^ 

Nuts 

Broccoli 

Pie 

Ice  cream 

Perch  * 

^  Cucumber 

Muffins 

Hamburger 

Grapes 

Pancakes 

ID 
ID 


O 
O 
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NUTRITION  ^ 


MILK 


^  BINGO  ^ 


MEAT 


FRUIT,  BREADS 
VEGETABLES  CEREALS 


ID 
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O 
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!•     Introduction  to  personal  .nutrition 

B,     Sif,nif icanco  fo  the  basic  U  groups 


N 
U 
T 
R 
I 
T 
I 
0 
N 

CROSSWORD 
P 
U 

.  z 
z 

L 
E 


O 
O 


ACROSS 


DOWN 


6. 
7, 
8. 


Deficiency  disease'  from  lack 
of  vitamin  B. 

Deficiency  disease  from  lack 
of  vitamin  C. 
Anti-sterility  vitamin. 
Protein  food.  s> 
Deficiency  disease  from  lack 
of  vitamin  »D.  '\  ^ 

Protective  foods. 

16.  ^  Rich  in  vitamins. 

17.  Lack  of  this  vitapin  caused 
disease  aboard  ships  in  17th 
century. 

Vitamin  of  value  in  clotting" 
blood • 


10 


^ 1.  Source  of  vitamin  A. 

2.  Auditory  organ... 

U.  To  prepare  food. 

'5.  Foods  rich  in  vitamins. 

(abbreviation) 

7.  Latin  for  "and". 

9.  Kind  of  fruit  rich  in  vitamin  C. 

11.  Conjunction. 

12.  Chemical  Abbr.  for  gold, 

13.  Nearly  perfect  food. 
lU.  Protioun. 

15.  Uses  juice  from  cooked  vegetables. 
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!•     Introduction  to  personal  nutsrition 

B.     Si^^^nif icance  to  the  basic  4  groups 


NUTRITION  CROSSWORD  PUZZLE  II 


DOWN : 


1.  Fruits  high  in  Vitamin  C. 

3.  Food  which  belongs  in  Fruit  and  \^|ph:able  Food  Group. 

4.  Number  of  servings  in  <^eat  ga?oup  needed  daily. 

5.  Nutrition  needed  for  energy.  i  » 
8.  The  study  of  vjhat  food  is  made  up  of. 

10.  Vitamin  A  helps  to  resist  infection  of  the  

12.  A  type  of  carbohydrate. 

13.  Mineral  x-jhich  helps  regulate  the  thyroid  gland. 

14.  Mineral  vjhich  is  found  in  milk. 

17.  Carbohydrates  provide   . 

19.  Source  of  Vitamin  D.  • 


o 
o 

CD 


ACROSS : 

2.  Type  of  sugar  found  in  milk. 

6.  Excellent  source  of  iron. 

7.  Nutrient  which  builds  and  repairs  tissue. 
9.  A^Basic  4  food  group. 

11.  Good  food  source  of  the  fat  nutrient. 

14.  A  measure  of  hea|:  and  energy. 

15.  A ^ type  of  carbohydrate. 

16.  A  Basip  4  food  group. 

18.  Nutrient  ivhich  helps  build  and  renew  hemoglobin. 

20.  Vitamin  C  is  also  knovm  as    acid. 

21.  Number  of  servings  of  breads  and  cereals  needed  daily. 

22.  Part  of  the  Vitamin  B  complex. 

23.  A  factor  which  helps  determine  the  amount  of  calories  needed  daily. 
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NUTRITIO^  CROSSWORD  PUZZLE  -  ANSWER  KEY 


ACROSS 

1.  Beriberi 

3 .  Scurvy 

6.  E 

7.  Egg 

8.  Rickets 
10.  Vitamins 

16.  -Fruit 

17.  C 

18.  K 


DOWN 


1.  Butter 

2 .  Ear 

4 .  Cook 

5.  Vegs 
7.  Et, 

9.  Citrus 

11.  If 

12.  Au 

13.,.  Milk     .  .  X 

14.  It  .  \ 

15.  Soup 


NUTRITION  CROSSWORD  PUZZLE  II  -  ANSWER  KEY 


DOWN 


1. 

Citrus 

3. 

Apple 

4. 

Two 

5. 

Fat 

8. 

Nutrition 

10. 

Eyes 

12. 

Sugar 

13. 

Iodine 

14. 

Calcium 

17. 

Energy 

19. 

Sun 

ACROSS 

2.  Lactose 

6.  Liver 

7.  Protein* 
9 .  Meat 

11.  Butter 

14.  Calories 

15.  Starch 

16.  Milk 
18.  Iron 
•20.  Ascorbic 

O    .  Four 

ERJC>  Niacin 
Age 
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i.     Introduction  to  personal  nutrition 

B.    Significance  of  the  basic  U  groups 

%      '  . 

BASIC  U  QUIZ  . 

'^lace  the  letter  of  the. Basic  U  food  group  from  Column  II  into  the  blank  at  the 
left  of  each  food  in  Column  I .  * 


Column  I 

Column  II 

L . 

A 

n  J.          cii        \iQ       y    t^*-  '-"^       ^  o 

bLraWDerry  ice  cream 

n 

O  • 

c 

H  • 

LOLLage  cneese 

n 

DL  KZQKlO                     V^iCl      a  X O 

c 

D  • 

C              V^  o  ^  ^  1 

opagneLLi 

6. 

Eggs 

7. 

Rice^  - 

8. 

Carrots 

«  * 

t 

9. 

Skin)  milk 

10. 

Peanuts  J 

11. 

Oranges 

12. 

Cooked  cereal 

• 

Place  the  letter  of  the  Basic  U 
left  of  each  nutrient  in  Column 

food  group  from 

T 

1  . 

Column  II  into  the  blank  at  the 

Column  I 

c£olunin  II 

13. 

Calcium 

A 

1  ic  a  L 

lU. 

Vitamin  C 

B. 

Milk  and  dairy  products 

15. 

High  quality  protein 

C. 

Breads  and  cereals 

16. 

Vitamin  A 

D. 

Fruits  and  vegetables^ 

17. 

Iron 

18. 

Carbohydrates 

19. 

Vitamin  B-complex 

20. 

Phosphorus 

a 

BASIC  U  QUIZ,  continued 

How  much  of  each  of  the  following  foods  is  considered  a  serving? 


21.  '  \  '    •  milk 

22.  spaghetti 

23.   grapefruit 

24.    bread 

25.  cooked  meat  without  bone  \ 

26.    chocolate  milk 

27.   cooked  cereal 

^  ^  / 

28.  eggs 

29.   ready-to-eat  cereal 

30.  cooked  fruit  or  vegetable  ^ 


ANSWER  KEY 

1.  C  13.     B  21.  8  oz. 

o 

2.  A  ,  14.  D  22.  3/U  -  1  cup 
•3.  B  15.     A  or  B                              23.  1/2 

4.  A  16.     D  ^    2U.  1  slice 

5.  D,  17.     A  /    25.  3  -  U  oz. 

6.  C  18.     C  26.  8  oz. 

7.  D  19.     D  and  C  27.  3/U  «  1  cup 

8.  B  20.     B  28.  2. 

9.  A  29.  1  oz. 

10.  C  30.  1/2  cup 

11.  B 

12.  D 
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II.     IntrodiQit ion  to  basic  preparations  equipment  and  practices 
A.     Introduction  to  recipe  study 

BASIC  COMPONENTS  OF  A  GOOD  RECIPE 

Objectives:     The  student  will  be  able  to: 

1.     Define  the  term 5  good  recipe. 
'    2.     List  and  name  the  use  of  each  basic  component  in  a  recipe. 
3.     Identify  a  good  recipe. 

U.     Analyze  and  evaluate  a  recipe  on  the  basis  of  basic  recipe 
components. 

5.     Apply  the  knovjledge  of  basic  recipe  components  in  recipe 
selection. 

1.     A  recipe  is  a  guide  in  the  preparing,  mixing,  and  cooking  or  baking  of  food. 
A  guide  used  in  the  preparing,  mixing  and  cooking  or  baking  is  called  a   


2.     Many  recipes  are  available;  some  are  more  satisfact'ory  than  others.  Recipes 
that  have  been  tested  in  a  test  kitchen 'or  laboratory  are  the  most  reliable. 


A  good  recipe  is  reliable  and  has  been   ^  in  a  test  kitchen  or  laboratory. 

A  good  recipe  contains  a  list  of  ingredients,  method  of  preparing  food,  oven 
temperature,  baking  time,  yield  and  equipment  needed. 

A  list  of  ingredients,  method  of  preparing  food,  oven  temperature,  baking  time,  ^ 
yield  and  equipment  are  found  in  a     . 


CO 


ERIC 


,1 

A  good  recipe  should  list  all  ingredients  with  measurements  in  the  order  of  use.^ 

o 
to 

A  list  of  with    should  be  given  in  the  order  of  use. 

5.  A  list  of  ingredients  vjith>  measurements  should  be  given  in  the  ^  

in  a  good  recipe. 

6.  Which  of  the  following  is  the  correct  way  of  listing  ingredients  and  measurements? 
a.     1/2  teaspoon  salt  b.  salt 

1/2  cup  sugar  sugar 
2  cups  flour  flour  , 

1  egg     ^  egg 

l/2^tsp.        .  . 

1/2  C.  '  \ 

2  ^Ups 

1  " 

7.  Ingredients  are  not  abbreviated  except  when  necessary  to  save  space.     All  words 
are  spelled  out.     Abbreviations  lead  to  misunderstanding  and 'product  failures. 

The  correct  form  used  in  a  good  recipe  is   . 

a.     tsp.  b.     t  c.     teasp.  d.  teaspoon 

8.  The  amount  of  ingredients  ar^  given  in  the  easiest  unit  of  measure. 

is  the  ea*^^st  unit  of  measure, 
a"!     1/2  cup  "  b/    H  tablespoons  c.     12  teaspoons 

♦ 

1P3 


hk.WV  cnyiONLNT    OF'  A  '^OOI   RKi'in:,  continueci 

A  >H>od  recipe  G[>e(Mtiei:  t?ie  exact  nanif^  of  i  n^-'.red  i  ents .  A  p,ood  cake  recipe  would 
r^e^iilfe   . 


a.     cakt'  tlour  b.     all-purpone  flour  c,  flour 

Th»-  nit^thod  is  p.ivi?n  in  short  iientencen  and  dir'ections  ar'O  clear  and  simple. 
A  i<>^^  \  it  V  l^'f*  r:an  bf»  ea:,ily  tollowcd  by  the  inexper*ienced^^5'^^wM1  as  the 
'.Viiled  cc>o]<  ,     (  l^MT'  and  simple  (iir'ectionn  are  given  in  sniort  sent(mcei;  in 

th>'-yt    •  '  ^ 

11,     Thr  method,   ir.  a  >^pod  recipe,  is  p,iven  in  the  most  efficient  order-  of  work  to 
riV'-'io  the  ut'e  of  extr-a  bowli^.,  cups,  measuring,  spoons,  dnd  extr»a  beating  and 

mixinkT.     Tbif  mof.t  pfticient  ord^'r'  ol   work  is  u:.rd  in  the   \   of  a 

i'.o^^d  I'oc  i  [  e  . 

\:.     A  ^'^t'd  ru-,"ipt>  specifier,  the  equipment  needed  in  the  mixing  and  beating.  The 

is  specified   in  a  good  recipe. 

1^,     A  y»'ripf'  rives  the  yield  in  the  numbtM^  and  size  of  servings  or  the  total 

n«^^a."ur^*' .     Make.s  U     l-<:up  s^^^r-vings  or^  m.ikes  1  quart  are  examp^les  of   

in  ti  g()<)d  r^ecipe, 

iU,     A  k^.ood  r'ec:ipt>  sp(H'ifies  the  exact  oven  temperature.     Bake  in  a  350°  oven  is  an 
^'xanipie  of  a  sptK:ific    


In  a  good  recipe  the  baking  time  is  given  in  minutes  and  often  includes  a  word 
pictut*^  ciescript  ion  of  donenoss.  '  x\ 


PaVe  1  hour'  or   until  pie  f il  1  ing'^i)oi Is  with  heavy  bubbles  t,hat  do  not  burst 
is  an  example  of  a  specific  _^     in  a  good  recipe. 

1^.     Accurate  uvc.-n  tc-mperature  and  baking  time  take  much  of  the  t  ime  and  guess  work 

tnit         a  good  lecipe.     Accurate  ^   and   [  

are  found  in  a  good  recipe. 

17.     Ingr^eiiients,  method,  equipment,  oven  temperature,  baking  time,  and  yield  are  the 
Ivisif  par'ts  of  a     • 

IB,     Peanut  Butter  Mar^shmallow  Bars  z 

1/?  cup  peanut  butter 

1/U  stick  margarine  \ 
1/2  pound  marshmallows 

5  cups  dry  cereal  (Cheerios,  Kix,  Sugar  Jets,  or  Trix) 

Melt  peanut  butter,  margarune,  and  marshmallows  over  hot  water.  Place 
cereal  in  large  bowl.     Stir  in  peanut  butter  mixture.     Blend  well.  Spoon, 
into  9  X  9  by  1   3/U  inch  pan  rubbed  with  margarine.     Cool  in  pan.  Cut 
into  1   1/2  by  3  inch  bars.     Makes  18  bars. 

This  is  an  example  of  a     • 


o 

o 
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II.     Introduction  to  basic  preparation  equipment  and  practices 
A.     Introduction  to  recipe  study  ^ 


HOME  EXPERIENCE  RECIPE  TEST 

Name 


Circle  the  follovjing  parts  of  a  recipe. 

Then 

identify  those  parts  by  name. 

'1.  Ingredients 

6. 

Oven  time 

2.  Measurements 

7. 

Pan  size 

^         3.     Word  to  explain  an  ingredient 

8. 

Servings 

4.  Method 

9. 

VJay  to  serve 

5.     Oven  temperature 

COTTAGE  PUDDING 


ERIC 


1  3/H  cups  flour 

2  tsp.  baking  powder 
1/2  tsp.  sail: 

1/4  cup  soft  shortening 


3/4  cup  sugar 
1  egg 

3/4  cup  milk 
1  tsp.  vanilla 


Heat  oven  to  350     (mod.).     Grease  and  flour  a  square  pan,  9x9^1-3/4" 
Measure  flour  by  dip-level-pour  method  or  by  sifting.     Stir  flour, 
baking  powder,  salt        bowl.     Add  remaining  ingredients;  beat  until 
smooth.     Pour  into  pan.     Bake  25-30  minutes.     Serve  warm,  cut  in  3" 
sqniares  with  hot  vanilla,  lemon  or  nutmeg  sauce. 


VANILLA,  LEMON  OR  NUTMEG  SAUCE 


1  cup  sugar 

2 ' tbsp .  cornstarch 

2  cups  water 


1/4  cup  butter 

2  tspt.  vanilla  or  2  tbsp    lemon  juice 
with  2  tbsp.  grated  lemon  rind  or 
2  tsp.  nutmeg 


o 
o 

iO 


Mix  sugar  and  cornstarch  in  saucepan.     Gradually  stir  in  water.  Boil 

1  minute,  stirring  constantly.     Stir  in  butter  and  flavoring.     Makes  2  cups. 

Circle  True  or  False. 

T  F  10.  Ingredients  and  amounts  are  abbreviated  in  a  good  recipe  to  save  space. 
T  F  11.     8  T  is  the  correct  way  to  indicate  the'  simplest  amount  of  that  measure- 

^^nent  in  a  recipe.  ,         .         .  ^ 

T  F  12.  In  a  good  j^ecipe  the  ingredients  and  amounts  are  given  in  order  of  use. 
T  F  13.     A  good  recipe  becomes  reliable  through  much  testing. 

T  F-  14.     A  good  -recipe  tells  one  the  equipment  to  use  for  mixing  and  beating.^ 
Complete  the  following: 

K        15.     A  good  recipe  gives  the  yifeld  which  means   '   '_  

16.-17.     A  word  picture  or  description  of  doneness  is  given  in  addition  to  the 

and 


ANSWER  KEY 

10.  F 

11.  '  F 

12.  T 

13.  f 


14. 


15.  Number  and  size  of  servings 
16. --17.     Time  and  temperature 
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II.     Introduction  to  basic  food  preparation,  equipment 'and  practices 
B.     Introduction  to  food  terminology 


BREAK : 
CHOP: 
CORE: 
CUBE : 
DICE: 

i.   JLJVy  A  ♦ 

GRATE: 
GRIND: 
JULIENNE: 
'  MINCE: 
MASH': 
PARE: 
PEEL: 
PIERCE: 
PIT: 
POUND: 
PUREE : 
SCRAPE:. 
SCORE : 
SHRED: 
SLICE: 
SLIT: 
SLIVER: 
^  SNIP: 

SQUEEZE: 
TEAR: 
WEDGE:  * 

ERLC 


CUTTING  AND  CHOPPING . TERMS 

To  divide  lettuce  or  other  salad  greens  into  pieces 

To  cut  into  fine  pieces  with  a  knife  or  mechanical  cutter 

To  remove  the  seeds  and  the  core  of  an  apple 

To  cut  food  into  even  squares 

To  cut  into  very  small  cubes 

. To  cut  a  vegetable  so  that  it  has  a  grooved  edge 

To  scrape  into  small  pieces  on  a  roynded  or  flat  surface  that  hac 
tooth-edged  punctures 

To  cut  or  crush  .food  in  a  food  chopper 
To  cut  food  into  shut;-stringlike  strips 
"To  chop  oi^  cut  info  very  small  pieces 

To  press  food  into  a  pulp  or  small  pieces  with  an  up  and  down  motion 
of  a  fork,  potato  masher 

To  cut  off  outer  skin  or-  covering  of  a  fruit  or  vegetable 

To  pull  off  the  outer  skin  or  rind  of  a  fruit* or  vegetable 

To  stick  a  fork  into  food,  such  as  a  baked  potato  to  allow  steam  to 
escape 

To  remove  the  pit  or  seed  from  a  fruit 

To  beat* meat  with  a  mallet  or  the  edge  of  a  saucer  to  break  the 

p.onnpptive  tissues  ,  to  make  the  meat  more  tender 

To  press  fruit  or  vegetable  through  a  fine  sieve  -  " 

To  remove  the  skin  by  rubbing  it  with  the  sharp  edge  of  a  knife 

To  cut  narrow  gashes  part  way,  through  outer  surface  of  food  to  prevent 
,  curling  >^ 
To  cut  or  tear  into  small,  long,  narrow  nieoes 

To  cut  across  into  flat  pieces 

To  cut  a  long,  narrow  opening  without  cutting  all  the  way  through  th^ 
food 

To  cut  or  shred  into  long  thin  pieces 

To  cut  a  small  amount-  with  one  short  stroke  •  • 

To  exert  pressure  to  get  the  juice  out  of  a  fruit 

To  pull  salad  greens  into  pieces  -         *  . 

To  cut  into  fhe  shape  of  a  wedge  ^ 
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Hi     Introduction  to. basic  food  preparation ,  equipment  and  practices 
B.     Introduction  to  food  term^ology  ^ 


MIXING  AND  M£ASI)RING  TERMS     '  ^  ' 

BEAT:  To  lift  and  turn  mixture  olfer  and  over  with  a  swift  motion,  making 

it  smooth  and  putting  air  into  it 
BLEND:  To  mix  two  or  more  ingredients  thoroughly  * 

CFEAM:  To  beat  shortening  or  a  mixture  o^  shortening  and  sugar  until  fluffy 

and  creamy  \ 
CUT  IN:        To  blend  or  mix  fat  into  flour  usually  using  a  pastry  blender  or  knife 

COMBINE:       To  mix  two  or  more  ingredients  together       .  '  ' 

CRUMBLE:       T*^  >>reak  into  small  pieces 

D 

FOLD  IN:       To  gently  combine  ingredients  by  cutting  through  the  mixture  with  a 
rubber  spatula 

HULL:  To  remove  the  outside  covering  of  a  fruit  or  seed 

KNEAD:  To  press:  dough,  with  heel  of  hand  alternately  folding  and  pushing 

LEAVENING:  An  ingredient  in  baked  products  to  make  them  light  and  porous  by  re- 

leasing  or  forming  gas  during  baking 
LEVEL:  To  even  off  in  measuring  with  the  aid  of  a  metal  spatula  r  » 

o 

MIX:  To  combine  ingredients ,  usually  by  stirring  <o 

PRESr*:    *      To  pack  or  push  do^  ©r>  s  mixture  or  ingredient 

SIFT:  To  put  through  a  fine* sieve  to  incorporatp  air  and  to  separate  particleG 

STIR:  *To  mix  foods  with  a  circular  motion 

SCALLOP:      To  bake  in  a  sauce  ^ 

REASON:        To  add  salt,  pepper,  spices,  herbs  or  other  seasonings  'to  improve  the 
flavor  of  food 

WHIP:  To  beat  rapidly  to  incorporate  air,  to  produce  volume,  as  in  whipped 

cream,  egg  whites  or  whipped  gelatin 
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II.     Introduction  to  basic  food  preparation,  equipment  and  practices 
B.     Intrgduction  to  food  terminology*. 


BAKIHG  TERMS 


BAKE : 

BARBECUE: 

BASTE : 

BREAD,  COAT 
OR  FLOUR: 

BROIL: 

BRUSH: 

DOT: 

GREAf:E: 

PREHEAT: 

ROAST : 


To  cook  by  dry  heat  in  an  oven 


To  baste  meat  from  time  to  time  with  a  hichly  ceasoned^  sauce  as  it 
cooks  over  hot  coals,  in  an  oven  or  under  a  broiler 

To  moisten  food  while  it  is  qooking,  by  spooning  liquid  or  fat  over  it 

To  cover  all  sides  of  a  f/2^d  with  one  ingredient  or  a  mixture  of  ingredients 

To  cook  directly  under  heating  unit  or  over'  the  coals  of  an  open  fire 

To  use  a  brush,  folded  paper  or  a  cloth  to  spread  a  "thin  coat  of  melted 
butter,  oil,  or  beaten  egg  on  a  food 

To  put  small  pieces  of  butter,  cheese  or  nuts  on  top  of  a  food 

^» 

To  rub  food  or  a  pan  lightly  with  shortening  or  salad  oil 

To  heat  an  oven  to  the  correct  temperature  before  putting  in  the  food  , 
to  cook 

To  cook  meat,  uncovered  in  an  oven  without  added  moisLui-e 
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CHILL: 
THAW : 


REFRIGERATOR  TERM^ 
To  cool  In  a  refrigerator 
To  defrost 
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11.     Introduction  to  basic  tend  preparation,  equipment  and  pi'actices 
B.     Introduction  to  food  terminology 


ERLC 


BLANCH: 
BOIL: 
BRAISE: 
-BROWN : 
CANDY: 
CARMELITE: 
DKLDHE: 
DIP: 

DISSOLVE: 
DRIPPINGS: 
FRENCH  FRY: 
PRY : 

uLAZE:  ^ 

GREASE: 

PAN  BROIL: 

PKbSSlJRE  COOK: 

PAR  BOIL: 

POACH: 

SAUTE : 

SCALD: 

SEAR: 

SIMMER: 

SMOTHER: 

SOAK: 

'^.TEAM: 

STEEP: 

STEW: 


■    TOP  OP  RANHE  TERJ^S 

To  place  q\iickly  into  boilinv';  water  to  loosen  skin  from  tomatoes 
or  fruit 

To  cook  in  steaming  liquid  in  which  bubbles  are  breaking  on  the 
surface  / 

To  brown  meat  or  vegetables  in  a  small  amount  of  hot  fat  and  then 

cook  slowly  in  a  covered  pan  with  a  small  amount  of  liquid 

To  pan  fry,  bake,  broil*  or  roast  until  food  takes  on  a  brown  color 

'To  cook  a  second  time  in  sugar  or  syrup 


To  mplt  white  or  brown  sugar  to  a  golden  brown  syrup  over  very  low 
heat  ^ 
To  coat  thickly  with  flour  or  a  flour  mixture 

To  put  food  into  Gcmcthfng  and  take  it  out  quickly 

To  liquefy  or  melt  ijfito  liquid  state 

Fat  and  juice  from , meat  that  collects  in  bottom  of  roasting  pan 
To  cook  in  hot  fat  deep  enough  to  more  than  cover  the  food 
To  cook  in  hot  fat  in  pan  on  top  of  the  range 
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To  coat  food  wfth  sugar,   icing,  syrup  or  jelly 

i To  rub  food  or  a  pan  lightly  with  shortening  of  salad  oil 

To  cook  uncovered  in  ungreased  or  lightly  greased  hot  skillet, 
pouring  off  fat  as  it  accumulates 

To  cook  food  in  an  airtight  container  at  high  temperatures  under 
steam  pressure  ^ 
To  partially  cook  in  Boiling  water 

To  cook  by  surrounding  with  simmering  water  or  other  liquid  ^ 

To  brown  quickly  in  skillet  in  small  amount  of  fat 

To  heat  to  a  temperature  just  below  the  boiling  point;  to  pour 

boiling  water  or  liquid  over  a  food 

To  brown  surface  quickly  in  a  hot  skillet 

To  cook  in  liquid  .just  below  the  boiling  point 

To  cover  a  food  with  a  thick  layer  of  some  ingredient 

To  put  food  in  enough  liquid  to  c^ver  for  a  specified  length  of  time 

To  cook  in  the  steam  which  arises  from  a  pan  of-feoiling  water  or 

other  liquid  \ 

To  extract  flavor,  colors  or  other  qualities  from  a  substance  by 

allowing  it  to  stand  in  liquid  just  below  the  boiling  point 

To  simmer  foods  slowly  in  small  ^juantity  of  water  for  a  long  time 
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II.     Tnti'odut.  I  Ion  to  basic  food  pref'aration ,  equipment  and  practices 
B.     Intr'od'jrt  I(.)n  to  tood  termInoiop,y 


A  LA  CARTE: 

A  LA  KING: 

A  LA  MODE: 

AP?t:TIZER:;: 

AU  (.KATIN: 

BATTHR: 

BOUILLON: 

BROTH : 

CHOWDER: 

COBBLER: 

CONDIMENT: 

CONSOMME: 

CREPE: 

CROUTONS : 

DOUGH: 

GARNISH: 

HORS  D'OEUVRES: 

MARINATE: 

MOLD: 

SPRINKLE:  ^ 
STUFF: 


-^r  FOOD  AND  .SERVING  TERMS 

To  choose  from  a  whole  list,  dish  by  dish,  rather  than  ordering 
a  set  combination 

Food  served  in  a  rich  oxeafh  sauce,  seasoned  with  chopped  green 
pepper  and/or  pimento 
To  top  with  ice  cream 

A  tasty  bit  of  food  served  before  or  at  the  beginning  of  a  dinner 

To  cover  with  browned  bread  crumbs  often  using  butter  ai5d  cheese 

A  mixture  or  rlour,  a  liquid  and  other  ingredients  that  will  pour 
or  drop  from  a  spoon 

A  clear  meat  l^roth  •  / 

A  liquid  extracted  by  cooking  food,  usually  in  water  on  top  of 
the  range 

A  cream  soi^made  of  fish  and/or  vegetables 

A  dessert  with  rolled  sweetened  biscu"^  dough  topping  d  hot, 
thickened  fruit  filling 
A  seasoning 

A  clear  broth  made  of  veal  and/or  chicken 
A  very  thin  crisp  pancake 

Small  cubes  of  bread,  fried  or  toasted  until  crisp;  served  with 
soups 

A  mixture  of  flour,  a  liquid  arid  other  ingredients  which  is  thick 
enough  to  hold  its  shape  when  dropped  from  a  spoon  or  to  be  rolled 
or  kneaded 

To  d^ecorate  with  portions  of  colorful  and  contrasting  food 
Dainty,  attractive  appetizers  of  hot  or  cold  food,  varied  in  shape 
To  soak  food  in  an  oil-acid  mixture  for  added  flavor 
To  shape  food  into  a  form 

To  scatter  sugar,  flour,  etc.,  over  a  food 
To  fill  a,  food  with  another  food 

To  lightly  mix  inr.rpdients  with  -a  lifting  motion  \ising  two 
implements 
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II.'     Introduction  to  basic  food  preiparation ,  equipment  and  practices 
B.     Introduction  to  food  terminology  - 


TOP  OF  THE  RANGE  AND  CUTTING  AND  CHOPPING  TERMS 
CROSSV^RD  PUZZLE 


ACROSS 

1.     To  cook  in  liquid  just  below  the  boiling  point. 

4.     To  cook  in  hot  fat  deep  enough  to  more  than  cover  the  food.  o 

8.  An  acorn  is  a  _. 

9.  To  cut  food  into  even  squares. 

11.  To  cut  off  outer  skin  or  coveping  of,  a  fruit  or  vegetable. 

12.  To  coat  thickly  with  flour  or  flour  mixture. 
3.5.     An  excellent  source  of  protein. 

17.  Either.  ^*  > 

18.  To  cook  by  surrounding  with  simmering  water  or  other  liquid. 

19.  -  To  brov/n  quickly  in  a  skillet  in  a  small  amount  of  fat. 

21.  To  press  fruit  or  vegetable  through  a  fine  sieve. 

22.  To  brovm  meat  or  vegetable  in  a  small  amount  of  hot  fat  and  then 
cook  slowly  in  a  covered  pan  with  a  small  amount  of  liquid. 

24.     To  beat  meat  with  a  mallet  or  the  edge  of  a  saucer  to  break  the 
connective  tissues  to  make  the  meat  more  tender. 

27.  To  cook  directly  under  heating  unit  or  over  ti^eVcoals  of  an  open  fire. 

28.  To  simmer  foods  slowly  in  a  small  quantity  ojt  wateiv  f or  a  long  time. 

29.  To  cut  in  the  shape  of  a  wedge.  / 

31.  To  brown  surface  quickly  in  a  hot  skillet/  ' 

32.  To  lick  up  liquid  foods  with  the  tongue  ,f like  a  dog. 
34.     To  cook  a  second  time  in  sugar  or  syrup.' 

36.  Either. 

37.  To  cover  all  sides  of  a  food  with  one  ihgredient  or  a  mixture  of  ingredients, 
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•TOP  or  THi:  KAN(-r  and  (MITTINU  and  CHOPl'TWr,  TERMS  CROSSWORD  PUZZLE,  continued 


10.     A  ruoh  caK»' 
Ul.     To  Ov)oK   tood  in 


an  .iiitir.ht  cont.iinot^  at  hif\h  temperature  under  steam 


u. 

7. 
10. 

1  U 

m. 

18. 
20. 
21. 
22. 
23. 
25. 
26. 
30. 

31. 
33. 
3i+. 
3S. 
3R. 
39. 
UO. 


To  htMt  'to  a  tt»m[ 

To  ohop  <a 
To  i?on:^umt 
To  it^ooiat^j 
Always  chook 
To  cut  into 


raturr^   ]U::t  btMow  the  boilin>^,  point;  to  pour  bo.ilinp, 

c 

mal  1  ff'  ieces 


cut  mti 

th»»  tyfkV^  ot  1  pi 
thcM  rirasat^errif  nt 
Int-  ps^'^'f^'  with 


.)t   1  liquids  at   '  level 

a  knite  or  mechanical  cutter 


a  brown  color 


Th<^  t.>ppor;dt»^  ot  no 

To  divido  lottuc^^  OX'  c>thoi   !;alad  ^■'.rx^ens  into  pieces 
To  put   nmall  piecfv;  ot  butt^^r,  c^heose  or  nuts  on  top  of  ^ood 
To  r'lb  t')od  or  a  [)an  li^'Jitly  with  :;hoi'toning  or  salad  oil 
To  cut  or  tear  into  smaXl,  lon^%  nar>row  pieces 
Th*^  r.ound  of  ci  newly  liatched  bird  ^ 
VJe  n^^ed  thi::  to  br^eathe 

To  cook  in  skillt-'t   in  nmall  amount  of  fat 
To  pan  fry,  bake,  broil,  or  roast  until'  food  takes  on 
To  out  or  shred  into  lonp, ,  very  thin  pieces 
.Till 

Short  for  the  word,  advertisement 

To  scrape  into  small  pi^^ces  on  a  rounded  or  flat  surface  that  has 
toothed>T,ed  punctures  ^  ° 

A  wound 

Tq  pull  off  the  outer  skin  or  rind 

Automobile 

Opposite  of  me 

Short  for  the  word,  optical  ^ 
A  word  used  to  indicate  direction 
Abbreviation  for  okay 
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ANSWER  KEY 


ACKO 

1. 

s  immer 

34. 

candy 

U. 

french  fry 

36. 

or 

8. 

nuj: 

37. 

coat 

0. 

cube 

39. 

torte 

11. 

pare 

41. 

press 

12. 

dredge 

15. 

17. 

or 

18. 

poach 

19. 

saute 

21. 

puree 

22. 

braise 

24. 

pouno^ 

27. 

broil 

28. 

stew 

29. 

wedx;e 

31. 

sear 

32. 

lap 

DOWN 

1. 

scald 

30. 

grate 

2. 

mince 

31. 

sore 

3. 

eat 

33. 

peel 

4. 

flute 

,  34. 

car 

5. 

eye 

35. 

you 

6. 

chop 

38. 

op 

7. 

yes 

39. 

to 

10. 

break 

40. 

OK 

13., 

dot 

14. 

grease 

16. 

shred 

18. 

peep 

20. 

air 

21. 

panfry 

22. 

brown 

23. 

sliver 

25. 

until 

26. 

ad 
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II.     Introduction  to  basic  preparation,  equipment  and  practice: 
\\.     Introduction  to  food  terminolor,y 


Name 


WORD  SEARCH 
BAKING,  MIXING  AND  MEASURING  TERMS 


H 

L 

K 

R 

E 

T 

T 

A 

B 

R 

B 

T 

U 

E 

{) 

o 
^) 

J 

W 

V 

E 

A 

L 

A 

M 

T 

L 

\- 

K 

r 

B 

P 

R 

E 

S 

S 

0 

S 

E 

J 

K 

>.% 

I 

T 

U 

C 

0 

T 

V 

I 

M 

P 

>.% 

L 

:,) 

T 

Q 

Q 

0 

R 

E 

u 

T 

T 

I 

W 

V 

A 

C 

A 

L 

L 

0 

p 

A 

r 

T 

B 

\ 

A 

> ' 

D 

T 

0 

D 
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ANSWER  KEY 


X 


1. 

Add 

18. 

Fold  in 

2. 

Alternately 

19. 

Grease 

3. 

Bake 

Hull 

U. 

Barbecue 

Knead 

5. 

Baste  ^ 

22. 

Leaven 

6. 

Batter 

23. 

Marbling 

7. 

Beat 

2U. 

Level. 

8. 

Blerid 

25. 

Mix 

9. 

Bread 

26. 

Preheat 

10. 

Broil 

27. 

Press 

11. 

Coat 

28. 

Roast 

12. 

Combine 

29. 

Scallop 

13. 

Cream 

30. 

Season 

lu. 

Crumble 

31. 

Sift 

15. 

Cut  in 

32. 

Stir 

16. 

Dot 

33. 

Whip 

17. 

Dough 

o 
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Introduction  to  basic  preparation,  equipment  and  practices 
B.     Introduction  to  foio^  terminology 


10. 


11. 


12, 


13. 


lU. 


15. 
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Name 

 4  

WORD  JUMBLE  _  . 

FOOD  AND  SLRVING  TERMS 

'  •<=» 

p  e  n  c  a  d 

A  tiny  piece  of  toasted  bread  topped  with  cheese,  meat  or  seafood 
bbreocl  

A  dessert  with  rolled,  sweetened  biscuit  dough  topping  a  hot,  thickened 
fruit  filling 

tzreispeap  *  ^ 

A  tasty  bit  of  food  served  before  or  at  the  beginning  of  a  dinner 

cteraaal 

To  choose  from  a  whole  list,  by  dish,  rather  than  ordering  a  set  combination 
smmeoonc   

A  clear  broth  made  of  veal  and/or  chicken  ^ 
tnooucsr  

Small  cubes"  of  bread,  fried  or  toasted  untiJ  crisp;  served  with  soups 
h  n  a  r  g  s  i  

To  decorate  with  portions  of  colorful  and  ccmtrasting  food 
trboh  '  

A  liquid  extracted  by^ooking,  usually  in  water  ofktop  of  range 

\ 

fstfu  ^  ^ 

To  fill  a  food  with  another  food 

/■ 

tnieaamr  

To  £?oak  food  in  an  oil-acid  mixture  for  added  flavor 

w  d  r  e  h  o  c  [   ^ 

A  cream  soup  made  of  fish  and/or  vegetables  ♦ 

liubloon   

A  clear  meat  broth 

•  ^ 

0  t  s  s  

To  lightly  mix  ingredients  with  a  lifting  motion  using  two  implements 

r  p  e  e  c  ^  ^  ^  " 

A  very  thin,  crisp  "pancake 

dmnteinco  >  

A  seasoning 

j'*  9- 
) 

1  a  g  k  n  i  a  

Food  served  in  a  'rich  cream  sauce  seasoned  vJith  chopp^^d  green  pepper  or  pimento 
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FOOD  ANlJ  :>F:PVUK-.  TI:RM::,  continued 


17.     itrauap,  n  

To  cover  with  browned  bread  crumbs  using  butter  and  cheese 


IB.     d^urevosorh  .  

Dainty,  attractive  appetizers  of  hot  or  cold  food,  varied  in  shape 

'4  <r 


1 .  canape 

2.  cobbler 

3.  appetizers 
U.  ala  carte  - 
b .  consomme 

6.  croutons 

7.  garnish 

8.  broth 
stuff 

10.  marinate 

11.  chowder 
^12.  bouillon 

13.  lOiab 

m.  crepe 

lb.  condiment 

16.  a  la  king 

17.  au  gratin 

18.  hors  d^  oeuVres 


in 
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n.     Introduction  to  basic  food  preparation,  equipment  and  practices 
C.     Importance  of  kitchen  safety  artd  sanitation  practices 


SAFLTY  IN  the;  FOODS  LABORATORY 

f;affty  in  tht*  kitchen  is  mandatory  for  you  to  prevent   injury  to  yourself,  others, 
and  equipment.     You  can  prevent  acc idents^-Hf|P»  happening  by:     A)  being  aware  of 
how  they  happen,  B)  following,  sate  practices  and  procedures,  and  C)  following 
pro'.redui'os  to  eliminate  hazards; . 

Choice  of  Pet holders 

Well  insulateci,   lar^.e  enough  to  cover  the  hot  area  that  you  are  using  them  on. 
Keep  them  t  lcjr.e  to  where  needed.     Keep  them  dry;  wet  potholders  or  dischlothi^ 
coniluct  heat  rapidly.     Uisclothr;,  towels,  and  aprons  are  not  to  be  u&ed  as  pot- 
holvit'tr, ;  th^-y  ait-  not   insulated  cand  may  catch  on  fire. 

i-'prT<it  Ion  <-)t  Heating  ^Jnitr,  or  Burner.^ 

(beck  (^oritr(^l!>  to  r,ee  if  the  burner  is  on~-never  touch  the  burner. 

Place  only  pots  and  pans  having  cooking  substances  in  them  on  the  unit  and  then 
turn  the  unit  on. 

You  watch  the  cooking  foods  and  turn  the  control  off  when  you  remove  the  pan  from 
t he  uni t  .  "  - 

Never  place  dishclothe;,  towels,  cookbooks,  aprons,  potholders,  etc.,  on  the  burners.  ^ 

^  CD 
00 

Use  potholders  when  removing  pans  from  the  range  and  when  removing  lids.  Be  sure  ^ 
to  direct  the  steam  away  from  you  and  others  in  the  room.  ^ 

o 

V-Jhenever  possible,  use  wooden  spoons  to  stir  caking  foods;  when  using  metal  spoons 
removt*  them  from  the  substance  and  place  in  a  spoon  rest  or  on  a  paper  towel  besidt; 
the  range. 

T^irn  handles  of  pots  and  pans  toward  the  center  of  the  range. 

Use  a  taster^  spoon  when  sampling — never  use  the  stirring  spoon  or  fork. 

Prevent  burns  when  draining  hot  liquid  from  a  cooked  product  by  using  a  large  in- 
sulated potholder.     Run  cold  v/ater  in  the  sink,  hold  lid  on  securely  and  drain. 
Make  sure  steam  is  directed  away  from  body. 

Oven  Safety 

Before  pre-heating  the  oven,  check  the  rack  adjustment  and  make  sure  there  is 
nothing  in  the  oven. 

Turn  the  oven  light  on  and  leave  it  on  during  the  baking  time. 
Keep  oven  doors  closed  except  when  broiling  in  electric  ovens. 

Don't  bend  into  the  oven;  open  the  door  completely,  pull  out  the  rack,  then  test 
the  food,  or  season  the  food,  etc.,  safely. 


176 


I 


ERIC 


i;Ar'[:TY  in  thi:  fooij:;  laboratory,  continuod 

ft 

In  car,e  of  firo  keep  calm;  learn  how  to  use  the 'fire  ext  inp,u  1 53.hex.     Remove  the 
pin,  i-.oint  the  nozzle  toward  the  base  of  the  fire  and  spray  at  the  base  ot  the  fire 

^mother  fires  in  the  oven  or  on  top  of  the  rdiige  with  bakinp,  soda. 

a 

Avoid  rarryinp,  any  hot  food3  aoross  the  kitchen,  except  for  the  area  in  which  you 
rire  v/orkinp;.  ^ 

nr^ase  burns.     Keep  a  careful  totch  on  any  type  of  grease.     When  it  begins-  to 
^moke,  remove  it  from  the  heat xng.  unit .     Never  put  water  on  grease,  as  greaseis 
hotter  and  causes  the  water  to  break  into  steam  bubbles  which  may  cause  sev^e 
burns.     Never  carry  burning  grease  out^de.  /^"""^ 

[Sanitation  Procedures 

 —   (7 

Everything  you.  use  must  be  spotiless  before  using  and  spotless  when  it  is  returned 
to  its  pjr'(3i>er  place.  ^  j 

j 

Chop.ping  boards  are  very  unsanitary  when  crumbs,  etc.,  are  left  in  the  wood  or  in 
the  corners.     Clean  your  choppitig  block  after  each  lise . 

Never  sneeze  or  cough  in  or  above  food. 

Always  wash  bands  after  blowing  your  nose,  touching  your  face  or  yjur  hair. 

Never  touch  eating  surfaces  or  drinking  surfaces  or  other »s  utensils  when  setting 
f ood  ^or  dishes  on  the  table. 

Use  kitchen  tongs  to  turn  frying  foods  or  to  remove  food  from  hot  water,  as  well 
viS  when  placing  food  on  plates  for  serving. 

^uor.^  all  left  over  foods  properly  in  a  sealed  airtight  container,  labeled  as  to 
contents,  date,  and  class  hour. 

Wear  the  proper  clothing  when  working  with  foods,  either  a  hair  net  or  scarf  with 
the  hair  tied  back  in  a  ribbon  or  rubber  band,  and  an  apron. 

r>crub  hands  and  finger  nails  thoroughly  before  touching  food. 
Working  Safely  at  the  Gink 


00 


o 
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Never  p^ce  a  hot  pan  in  a  sink  containing  cold' water,  even 'to  soak  it-until  it 
has  cooled.     Extreme  temperature  changes  cauSe  warping. 

Use  the  garbage  disposer  for  all  garbage,  never  let  any  type  of  food  go  down  the 
fiink  drains. 

Wash  sharp  knives  or  any  other  sharp  or  rough  pieces  of  equipment  one  at  a  time  as 
soon  as  you  pla.«-  tl.eir,  in  the  dishwater.     Store  sharp  knives  in  a  knife  rack  - 
covered  cloth  or  cardboard  covering.     Remember,  a  sharp  knife  is  less  dangerous 
than  a  dull  knife. 
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:;Ar*f:TY  in  T\\\.  ronD!:  LABOPATOKY,  continut'd 

Ik.p  a  ruhbor'  mat  Iti  rri*^  bottom  oi  th*^-  .sink  to  pr-event  br-eaka^^.e. 
Stack  dish^:;  i[i  L>mall  .';tii''k:.  :;o  th^-y  will  n(;t   turtble  and  break. 

V/i['*'  up  s[;  i  1  1^^;  on  ^oimtt-r'  tojns  ^ind  fhjor-.  with'(i  darnj^  rti)^^  or  paper  towel  as  soon 
.as  th.,y  occ\ir.     N(w<>r  leavf  ':ti:;ky  or  slip[;(»ry  s{>otJ:. 

V^orViu,\  r>aft'Iy  w  1 1  h  App  I  iancf  \ 

Jl'.e  <hy  h<andr.  when  eonn^ct  in^^  or  d  i  :.r-(ninect  in^^,  ap[jH(ances.  * 

Di     </nn»'^'^      b-^' t  r' i  ^  a  1    ipp  1  irin(:*'.>  by  thf*  plu>' ,  not   the  cord. 

M.jI^''  ;,ur"  tht'  1  IfKjr  i  ,s  dr^y  wh^-n  ccjnnf.ct  in^,  or  d  bsronnect  in>',  appii.inces. 

N'»v-  r'  tj'-.'-  a  t'nV,  Wiit^',  or  any  olbfT'  metal  obi(*ct    in';ide  the  toaster^  when  it  is 
prir.-'l  i:.. 

Wlif-n  war;hinr     1  ^'ct  r  u  m  1  a[j[>l  i<jn(      ,  do  not   ^  lace  the  contr'(;ls  and/or  outlets  into 
th»*  w.jt*»r  . 

a  riibber  srivaper  in  the  electric  rnixer  bowl  when  the  mixer  is  operating. 
Follow  manufacturer's  directions  carefully  when  usinp^  appliances  unfamiliar  to  you 
Wf J rkin>^,  :S<ifely  at  the  Preparation  Center- 

Keep  cuf)board  doors  and  drawers  closed  while  workinp^  in  the  kitchen 


00 
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Whf*n  movinp.  with  a  knije  or  kitchen  shears,  be  careful;  never  use  this  type  of 
object   to  point  with. 

Usp  the  chopp)inp,  block  when  usinp,  knives  and  other  cutting  or  chopping  equipment; 
never  use  your  hands  or  the  counter  tops. 

Report  any  faulty  equipment  to  the  instructor. 

When  something:  accidentally  breaks,  tell  the  instructor,  then  wrap  all  the  contents, 
and  the  broken  container  in  paper  toweling,  tape  it  securely,  label  it  "broken  glass" 
anh  place  it   in  the  trtish  can. 

Follow  all  r'ules  of  properly  cooking  foods  to  prevent  extra  spattering,  loss  of 
nutrition,  and  burning  foods. 
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TT.   'Introduction  to  basic  preparation ,  ^cjuipment  and^practices 
C.     Impor'^ance  of  kitchen  safety  and^  sanitat ion  _ practices 


TO  THC  TEACHER 


Title:     HOME  SAFE  BASEBALL- 

Substantive  Area:     Foods  and  Nutrition/Safety  in  the  Kitchen         .       '  , 

 .  ^ — .   ^ 

Performance  Level:     Be'ginning  Level/EMR  pupils 

Supporting  Concept:     Importance  of  safety  habits  in  the  fclteHen 

Performance  Objectives :  *  <. 

.    The  student  will:  ^  '    '  '.  • 

'  1.     identify  kitchen  safety  practices .  \ 
1::     identify  sanitary  kitchen  practices.  '  , 

Special  Instructions:  "      .  - 

Instructional  Approach:     .  •  ^  .  •  '  •  * 

■  This  game  was  developed  to 'be  used  as  a  review  after  a  unit  on         '  / 

kitchen ' safety .  , 

"Procedures  to  Follow:    ^  <^  .  \  , 

Divide  the  ciass  into  two  groups.  Each  team  member  will  take  his,  g 
turn  at  bat  selecting  a  question  for  a  specific:  poitit  value  Point  °° 
value  on)fe  is  equivalent,  to  a  single  hit,  two  level  is  a  double,  three  ^  ' 

a  triple,  and  four  represents  a  home  run.     If  a  team  member  I's  at  third'^       .  ^  § 
'    base  and  a  single  is  hit,  then  the  runner  on  third  base  scopes.     If  a 
'  team  member  advances  to  third  base  and  a^^^double  is  hit,  tine  runner  on 
first ^advances  to  third  base  only.  \' 

Each  teBm  i^  allowfed  three  outs.     If  the  team  member  misses  an-- 
oswering  -a  question,  th^n  he  is  considered  out.     To  answer  a  question 
V  ^    a  time  limit  is  as  follows:  -^30  seconds  for  point  value  x»ne ,  45  seconds 
for  point  value  two,  60  seconds  for  point  value  three  and  75  seconds. for 
point  valu^  four.  '  -  ,  - 

A  score  board  i.s  to  be' kept  on  a  chalk  board.     The  diamond  is  Pro- 
vided with  the  game  and  the  questions  are  placed  in  the  Respective  point 
value  pockets.     Baseballs  are  jtincluded  to.  represent  the  runner's.  -A 
sheet  of  tagboard  with  attache  pockets  ^ serves  as  the  ^ame  -boar4.^ 

HOME  SAFE  BASEBALL        ^  \ 

\      '  The  |ame  ends  when  th^  time  limit  has  elapsed  or  three  innings  have 

been  coinpl©ijed .  ^ 
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-Kathleen  A  Obenhoffer.     TKfe  Development  and  Evaluation  of  a  Kitchen  Safety 
Game  for  Educable  Mentally  Retarded  Students?    Masters  Thesis.     University,  of] 
Wisconsin- ~  Stfeven^  P.oint ,  19^,73.       *        '       .  '  '  .    '  '       .  . 
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HOME  SAFE  BASEBALL,  continued 

Questions  for  Cards  Placed  in  Points  Pockets 

Point  Value  One     (true  or  false)  .  .  ^ 

Use  water  on  a  grease  fire.         -         -  ,  . 

Pull  on  the  cord  to  disconnect  appliances  f rom  ^e  wall. 

Clean  up  spilled  liquids  and  grease  right  aft^r  the  meal. 

/ 

Never  use  a  towel  to  hold  hot  pans.    ,  / 

\  / 

Use  water  to  put  out  an  electrical  fire./ 

Put  Ghar'p  knives  in  the  dishwater  along  with  other  silverware. 
Always  cut  'toward  yourself. 

Use  a  fork  or  a  knife  to  lift  toast  from  a  toaster. 
^    Dry  hahds  before  plugging  in  electrical  appliances. 
Use  a  can  opener  not  a  knife  lo  open  tin  cans. 
,   Point  Value  Two  '  '  ^ 

What  do  you  use  to  handle  hot  pans? 
What^tool'  ls  used  to  press  food  into  grinders? 

What  do  you  hold  onto  when  disconnecting  appliances  from  the  wall? 
-^^^     If  you^put  water  on  a  greaae  fire,  what  will-  happen? 

Why  should  you'  have  dry  hands  before  touching  electric^al  equipment? 
Hh^t  type  of 'tool  should  "you  use  when  working  with'  a  mixer? 
Why  shouldn^t  you  put  sharp  knives  in  the  dishwater? 
.What  would  you  do  with  a  towel  'that  is  on  fire? 
Point  Value  Three 

What  are  two  ways  to  put  out  a  grease  fire? 

What  is  the  meaning of  the  UL  label  on  appliances?  ; 

Why  should  you  not ^ use  a  metal  spoon,  fork,  spatula,  or  wooden  spoon 
a  mixer  while  it  is  on? 

Why  do  you  wipe  up  spilled  foods  Ximmecliately? 
How  do  you  put  out  an  electrical  fire?  ^ 


HOME  SAFE  BASEBALL,  continued 


What  are  two  reasons  for  using  cold  water  in  a  garbage  disposal? 
i  Whv  do  vou  use  hot  soapy  water  to  wash  dishes? 

Why  should  you  close  cupboard  doors? 
^        Why  do  you  keep  the  handles  oF  kettles  pointed  to  the  back  of  the  range? 
Point  Value  Four 

How  do  you  disconnect  an  appliance  with  a  heating  element? 

I  am  washing  dishes.     I  do  not  like  the  music  playing  on  the  radio.  I 
want  to  change  the  station.     What  should  I 

•  '  I  am  frying  bacon.     The  grease  starts  on  fire.     I  do  not  have  any  baking 
soda.     What  can  I  do  to  put  out  the  fire? 

I  want  to  buy  a  toaster.  There  is  a  toaster  on  sale  at  the  discount  store 
It  does  not  have  the  UL  label.  It  does  not  cost  as  much  as  a  toaster  with 
the  UL  label.     Which  toaster  would  I  buy? 

I  am  washing  dishes.     I  do  not  have  'many  dishes  so  I  will  put.  in  ail  of 
the  dishes,  silverware,  glasses,  and  sharp  knives  at  one  time.     I  cut 
myself  on  the  sharp  knives.     How  can  I  keep  from  cutting  myself? 

I  am  helping  my  mother  make  supper.     My  little  brother,  Jimmy,  is  playing 
in  the  kitchen.-    Someone  is  knocking  at  the  door.     Mom  goes  to  see  who  is 
there.     Jimmy  reaches  up  to  the  kettle  of  stew  on  the  range.     I ^ have  to^ 
run  to  move  the  kettle  so  he  does  not'  spill,  the-  stew  and  burn  himself. 
What  can  I*  do  so  this  does  not  happen  again? 
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IT.     Tyfroduof  ion  to  brinic  food  [^r^^parat  ion ,  f^quipmpnt  ^^nd  practicej 
Tmpor't.inrr.  of  kit<"h^Hi  ':af*".'ty  and  'sanitation  practices 


.'i)';n<il  lif^htG  or*  th^rmor^tat  blinkinr,  on  and  oft  meanc  a  loose  connection. 
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".lii'^.ht    :hock  when— handling,,  the  appliance  tells  you  something  is  v/rong . 
Tn".y>»»ct    it  for  loose'  wires ,  poor-  insulation,  or  use  of  a  "ground  wire". 


K     I.CK^se  rul.t^f^r  insulation  on  cor'ds  can  expose  electric  wilres  and  make  a 

serious  shock  hazaid.     Have  the  cords  repaired  immediately  or  discard  them. 

Many  >appl  iances  or  largo  appliances  that  are  all  hooked  up  to  one  circuit 
causes  overloading  and  overheating  which  could  cause  a  fire.     Lights  may 
get  dim  vin(i  appliances  may  take  a  long  time  to  heat. 

S.     Overloaded  circuits  may  cause  blown  fuses  or  tripped  circuit' breakers--do 
not  overload. 


7.  Repair  loose  or  damaged  outlets,  sockets,  and  switches. 

8.  Have  wiring  checked  periodically  for  safety.  Wiring  on  old  appliances  or 
in  old  houses  should'' be  checked  before  using. 

9.  Learn  how  to  change  fuses.  •  •  ^  • 

10.     Learn  how  to  repair  plugs  on  a  cord--it  saves  time,  money,  and  sometimes  ^ 
homes . 
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3e  sure  fuses  are  the  right  sizes  to  prevent  too  much  power  for  wires  to  ^ 
carry.  Fires  can  be  caused  from  overheated  motors,  from  wrong  fuse  used  ♦ 
or  a  use  of  a  penny  to  repair  temporarily.  '  § 


II..    TntToductiop  to  basic  prep<iration ,  equipment  and  practices 
i\     Import. ince  of  kitchen  safety  and  sanitation  practices 

KTTCHCN  INSPECTION  LABORATORY  CLEAN-UP 

Kitchen  Number  Class  Hour  Date 


Name  ot  otudent  tor  Duty 

1.  Readiness  for  class — personal  items  neat  and  in  their 

proper  places,  hair  tied  back,  aprons  and  scarves  on, 
hands  and  nails  clean,  everyone  quiet  and  sitting,  dov/n 
for-  roll  call  by  the  time  the  bell  rings. 

2.   [   Lab  preparation — well  organized,  neat,  used  trays,  cleaned 

up  as*  pjreparations  were  done,  students  well  organized  and 
knew  their  jobs,  functioned  properly  and  quietly. 

3.    Time  n|anagement--the  work  was  divided  evenly,  all  students 

listened  to  directions^  used  their  time  well^and  cooperated 
v/ith  others  in  t'he  gi;?oup. 

U.   Equipment --cleaned  and  returned  to  it's  proper  storage  place 

in  the  laboratory. 

\ 

5.  Canisters  are  filled  3/U  full,  cleaned  and  properly  lined  up 

for  the  next  class.' 

6.  /      Kitchen  or  group  table  washed  and  crumbs  swept  up  around  it. 

^  '.      ~       Chairs  and  table  lined  up  properly.  ^ 

^  CO 

cn 

7.  *  Counter  tops  are  washed  spotlessly  clean  and  left  dry. 


.    .         .  <^ 

8.  Cupboards  an"d  drawers  on  the  preparation  or  mixing  side  o 
I  (opposite  the  range)  are  cleaned  inside  and  out, -and  have 

.   -  been  checked  for  proper  equipment  neatly  stored  in  each  one. 

\  %  ' 

9.  '  Cupboards  and  ilrawers  on  range  side--same  as  #8  above. 


10.  Range  heating  units  have  been  turned^ off  and  cleaned.  The 

rest  of  the  range  is  free  from  any  ^ots. 

11.  ^  Kitchen ' floor  is  swept  clean,  large  dirty  spots  are  mopped  up. 

12.  Sinks  are  free  from  any  water  spots  and  clean;  the  drain  is 

turned  upside  ^own  and  placed  in  the  drain  area. 

13.  All  used  dishcloths  and  towels  are  placed  in  the  washing 

machine  or  hung  up  to  dry  in  the  correct  area  in  the  kitchen. 
A  new  supply  of  three  each  of  cj.ean  towels  and  cloths  are 
placed  in  the  drawer  for  the  next  class. 

Ii4.  Aprons  and  scarves  are  neatly  folded  and  placed  in  the  section 

labeled  for  your  hour.     An  adequate  supply  of  paper  toweling 
is  left  for  the  next  class. 

15,  All  left  overs  or  food  that  has  been  prepared,  has  been 

properly  stored,  labeled,  and  taken  care  of. 

1:5,  Demonstration  kitchen  is  left  clean. 
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II.     Introduction  to  basic  i>ropc3Y^'\ion,  ei|uipment  and  practices 
•  (\     Import, in. cd  kitt^tu^n  'Mt*»ty  and  sanitation  practices 


Circle  T  kjV  r  bojjide  tMCh  :;tat»'ment  . 

T    F       L.      Uor^"- t'v^od:,  and  uten:;  i  IrJ  c  lofje  to  whf?re  you  will  be,  u.sinr,  them. 
T  Clean  up  iipiiln  alter  you  h.ive  tinished  pr^epai'in^T  a  meal. 

T    r       n     A  f.har^p  knite  is  ler;.s  dan>V'rY)Uf:  tban  a  dull  one. 

T     r      U.     When  wi{;hin>:  knive:j,  place  them  in  the  di-jhwater  all  at  the  same  time. 

When  '.lirinr.  t oodr/,)  r.  1  ice  them  on  a  cutting  board.  * 
Try  to  ntr'ain  out  the  gla^s  if  you  have  broken  a   jar  when  opening  it. 
Turn  pan  handle::;  toward  the  center  of  the  range  when  cooking. 
Direct  steam  away  from  your^  body  when  lifting  up  a  lid. 
The  boiling  point  of  WtTber  is  lower  than  that  of  fat. 
It  in  acceptable  to  plug  in  appliances  with  v^et  hands. 
Use  baking  soda  to  sfnother  a  fire. 

Put  cold  water  in  hot  pans  to  soak  the  particles  cooked  in. 

r 

After  you  have  turned  on  the  oven,  chjeck  to  see  if  something  is  inside. 

Place  the  racks  in  the  oven  where  desired  before  turning  on  the  oven. 

Running  cold  water  on  a  "minor  burn  is  the  best  treatment. 

Do  not  use  silverware  or  any  metal  object  to  get  out  a  piece  of  toast 
when  th^  toaster  is  plugged  in. 

Do  not  set  hot  pans  or  dishes  on  the  range  top  or  formica  counter. 
Steam  does  not  burn  the  skin. 
Use  water  to  put  out  a/  grease  fire. 
T    F     ?0.     Use  pyrex  or  ovenproof  gl,ass  irp  the  oven. 

Use  a  separate  taster  spoon  for  sampling  while  cooking. 

Check  the  controls  rather  than  touching  the  burner  to  see  if  the  burners 
are  turned  on. 

Place  empty  pots  and  pans  on  the  cooking  unit,  turn  the  unit  on  and  then 
add. the  food  or  substance  to  be  cooked. 
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KITCMCN  ^^AFKTY  QUIZ,  rontinuod 

T     r    ?U.     Kf.'f'p  oven  d(>»or';  cloi^ed  except  when  broilin^^  in'  the  electric  oven. 

T     r  When  rin:;in^^,  food  ott  plates,  rillow  :;mall  [vir'ticleri  of  food  to  go 

iovm  the  sink  liMins,  but  put  the  lar'^v;^'  food  wa:jte:;  down  th^^  ^^arbage* 
disposer. 

T    F    26.     Use  a  rubber  mat  in  the  bottom  of  the  .sink  to  prevent  breakage. 

T    F    27.     :;tackinp;  dishes  in  higf\  stacks  is  acceptable  as  long  as  nothing  gets 
broken.  '  ^ 

T    F    28.     Disconnect  electrical  appliances  by  the  cord,  not  the  plug. 

T     F    29.     Leave  the  drawers  and  cupboard  doors  open  to  make  it  easier  to  get 
the  equipment  out  when  you  need  it. 


T     F     30.     When  using  the  fire  extinguisher,  point  the  nozzle  towards  the  base 
of  the  fire. 

T  '  F    31.     When  peeling  carrots  or  potatoes,  cut  away  from  your  body. 

T     F    32.     Whenever  possible,  use  a  metal  spoon  for  stirring  and  mixing. 

T     F     33.     V/hen  going  to  the  supply  area,  every  student  from  the  unit  helps 
carry  something  back  to  the  kitchen. 

T    F    34.     A  wet  pot^holder  is  as  good  as  a  dry  one. 

T     F    35.     If  your  clothes-^x^ch  on  fire,  run  to  the  supply  area  to  get  the 
fire  blanket  to  smother  the  flames. 
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TT,     Intro Juct ion  to  basic  food  p^repai^ation,  equipment  and  practices 

I).     Introiluet  ion  to  measinH^ment  techniques,  abbreviations,  and  equivalerfts 


CORRECT  WAYS  TO  MEASURE 


Ingredients 


>hoftenin>; 


What  to  Use 


Nested  cups 


'How  to  Measure 
(Always  measure  level) 

Scoop  from  can  to  cup  with 
scraper.     Press  into  cup 
firmly,  level  off. 


Flour 


Nested  cups 


L  iquids 


vSugar  and  Other 
Solids 


Graduated  glass 
measuring  cup 


Nested  cups  or 
measuring  spoons 


For  cold,  solid  fats,  let 
stand  at  room  temperature 
until  soft,  then  measure. 

Sift  flour ,  even  if  it  is 
pre-sifted.     Spoon  sifted 
fio^ir^'into  measuring  cup 
without  *  shaking  or  packing 
down.     Level  off  top  with 
spatula . 

Measure  and  read  at  eye 
level .     Scrape  cup  after 
pouring  out. 

0 

Spoon  into  cup  or  spoon. 
Level  off  with  spatula. 

For  brown  sugar,  pack 
firmly  into  cup  with  spoon, 
then  level. 
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WHY  SIFT?     Sift  all  flour  just  before  measuring.     Even  pre-sifted  flour  packs 
down  in  storage.     With  packed  flour  you  get  more  in  the  cup  so 
baked  goods  may  be  dry  and  heavy.     Sifting  unpacks. and  adds  air 
to  flour  so  you  get  the  same  amount  every  time  you  measure. 
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TI.     Tntr-Gfl'.ict ion  to  hasir  tood  p^reparation ,  equipmrmt  and  practices 

I).     Introduction  to  mear>ur em^int  techniquer;,  'abbreviationG ,  and  equivalents 


to()l::  (jf  mi:  tpade 

HOW  TO  UNDLPGTAND  THK  RIXIPE 


\ 


IB  T. 
8  T. 

1/U  C. 
l/'i  r. 

1  T. 

1  qt. 
1  r.al. 
1  gal. 

1  C. 


0. 


_Tbfjp . 
Jbr>p. 
tr.p. 


qt5 


oz. 


1  C.  butter  = 
1  lb.  butter  = 
1/U  C.  = 


number  of  sticks 
number  of  sticks 
number  of  sticks 


1.     Measuring  spoons  come  in  what  st-endard  sizes': 


2.     How  are  dry  measuring  cups  different  from  liquid  measuring  cups? 


O 

o 
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3.     Dr'Y  measuring  cups  come  in  what  sizes? 
U.     Liquid  measuring  cups  come  i?l  what  sizes? 

'j.     Name  2  abbreviations  for  tablespoon   

6.  Name  2  abbreviations  for  teaspoon   

7.  Name  one  abbreviation  for  cup   

pint   

quart   

pound   


9. 
10, 


ounce 


Use  measuring  spoons  wheri  measuring  less  than 


How  should  you  use  dry  measuring  cups  correctly? 
How  should  you  use  liquid  measuring^ cups  correctly? 
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IT.     Int  r'(>;lii«  t  i.>ri  to  luiy.ir  food  {>rv>[>ar  at  ion  ,  p(juipmont  <in(i  praoticpn 
Int]  t  Ion  to  nH'.i,:ur'*'rTiont   techniques,  dbbt'(widt  i  on:: and 


]uiv<ilcnt 


rho:.f  til*'  t  ho  tool:;  yoyy^Ui'vi  : 


CAN  Yon  mi:a.  iiKi:  iip? 


A  :.I:T  '*r  MI;A:  nM:j(:^,,)N:    rrui.le  ot  • 

nit't.i  h  or  [-Lj':t  i<  . 

A  NI  /T  .'F  DKY  MFA:  I IM;: ,  nunie  of 

njt't  il  r;>^  I  lir.t  Ir  .     La<  h  t  It::  within 

thM  i>th->-. 

A  M  yi  A'  Uli:  r:..i  l..  .;t   rl'i^-:  or 

it:..  It  ir  ji,,i>  l.,..]  In^  t  hir^l::  , 
■1^:  irtMi  •  ,  r.ilv;:.     Not  Ic^^  t  hiit 

^  h'    -  Ti*'     u;    I  In»    i  •,  hf>  1 .  .w  r  he  r  ir. 
■Hi  :  t    1*   t  h»-i  ^-   i ,i  li-   i  or   i-rnir  in^- , 
Two  '■■I]    .ir,  :  -..ii't      i  ir^^  .il'^t 


1  -t. 
1  it. 


1  t  1  ul 'i  ounef 
ft  flui  1  ounc4'5^ 


I/2TSP  I/4TSR 


MhAL'lIRLMKNT  ABBRLVJ ATI  ON^ 
Tj  of  Tbijp.  =  tablofipoon 
t.  or  tt\]^:     =  teafjpbon 
c.   =  cup 

f  .    .   =   f  ew  ^^'d  i  n.':; 
pt  .     ~  pint 
qt .     =  quart 
oz .     =  ounce 
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.silt  1  lour-  once  onto  waxe(]  papex^.     Spoon  the  flour  li^-htly 
intc^  d  mf.Msur  in>:  cup  until  5^thf3  cup  if^  heaped.     Level  the 
Hour  of{   with  the  ed^v^  of  a  nar-row.  spat  ula .  SUGAR, 
BAKIN^^  POWDF.K,  r>(i[>A,  AND  other'  dry  inr,redient5j  are  measured 
in   the  .same  way  but   are  not  sittod  before.     POWDLKbl)  rUl(;AR 
ir.  u\',Utilly  lilted  befor^e  measur'inf. . 


li   hrown  sufar'  ifiii lumpy ,  roll  it  fir^^n  with,  a  rolling  pin 
or   si<ft   it.     !.poon  the  brown  sur,ar  into  ,the  meacurunp,  cup. 
lack  ,Back  npoontul   fir^mly.     Level  i't  off  \ith  the  edge  of 
the^  metal  r.patula.'     When  the  sugar  is  emptied  out  of  the 
cup,  it  should  keel'  the  shape  oi   the  cup. 
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CAN  YOtJ  Mi:A';nHr:  up?,  continued 


LTQ(JIDf> 


';h{)]<ti:nin^- 


OILS 

AND  r.YRUJ 


Set  the  liquid  measiyre  ^dn 'in  even  surface  with  your  eyes 
level  with  the  mea^uren^nt  mark.     Fill  to  that  point.'  If 
thf  :.urf..irt'  i:.  uru^v^-n  bv  you  look  from  an  anr,!^',  ^qmv 
measur^6jmentrj  may  be  otf.     When  using  measuring  spoons  to 
measure  liquids,  pour  the  liquid  into  the  spoon  until  it 
is  bar^ely  full. 


Spoon  the  shortening  ifvto  the  measuring  cup,  pack  it 
into  <3ll  the  eorner^s  maVing  siure  there  are  no  air^^spaces 
left.     Level  the  sho^teTiyiig  off  with  a  metal  spatula  and 
remove  it  f  t'om  tlie  cup  wrth  a  rubber  spatula. 
NOTL:     ::olid  shortening/  ara  easiest  to  measur-e  when  they 
a r >e  fit  room  t  e mp e ra 1 . 

BUTTLF  AND  MARC'.ARINL  Which  are  in  quarter  pound  ^ticks 
and  have  a  wrapper  on  which  the  measurements  are^  marked 
need  not  be  remeasured.     These  are  called  "self  measures.' 


Use  a  liquid  measuring  cup  .for  these.     Pour  the  ingredient 
into  the  measuring  cup  which  is  at  eye  level  a^d  on  a  flat 
or  level  surface.     Use  a  rubber  spatula  to  remove  all  the 
ingredients  from  the  cup.     Oils,  molasses,  and  syrups  are 
easier  to  remove  from  the  measuring  cup,  if  it  has  been 
rinsed  in  hot  water  first  or  if  some  other  liquid  in- 
gredient such  as  mi  Ik  has  been  measjyfred  in  the  same  cup 
be  f  ©re . .  ^  , 
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II.     Introrjijrtion  to^t^rasir  food  preparation,  equipmc^nt  and  practicer; 

[).     Int  r  oducf        to  mtMiiuroment  techaiques,  abbroviat  ions  ,  and  equivalentr 

QUIZ  '  " 

COMMON  ABBRHV^IATIONS  F'OR  FOOD  PRLl^ARATION 


T .  ,  tbs'p  = ,  .  ^  a  med  - 


c   ^   r.G.  : 

f'^   =   oz 

qt  =  ^   lb  ' 

^'^^i^  r   '    Ig  =  _ 

pl<  =  ^  wt  = 

*  '   .  cal'  = 

=  ^  fl  oz 


EQUIVALENT/^,  OF  COMMON  HOUSEHOLD  MEASURES 


t  -   .  pinch  - 

lf>  T  =         •  ^         1  C  - 


8  flui(i  ouncec  =    3/4  C  = 

1  fluid  ounce  =  1)12  XI  =* 

"^^^  '   V  <? 

^2  C  =   ^  1/U  C  = 

2  pt  =  ^                                ^            ^  1/3  C  = 


4  qt  =  '    1  pound  butter  = 

qt   -   1/2  pound  butter  = 

4  pk  =  -  '  1/u  pound  butter  = 

16  oz  -'^   1/2  stick  butter  = 
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IIv     Intradurticm  to  basic  tood  preparation,  equipftient  and  practices 
T:\     fdent  i  rlctStion  -  -of  appropr  i  a  te-  -eqti  ipment         ^-en^i  l&  4^-^5^h 
kitchen  work  center  '  .  ^ 

•    _    .     TooLj:  or  THi:  trade 


Meusurinf,  Equipment 
l>upply  tray 
Licjuid  meMGurinp,  c\ips 
Nested  dry  medfiurinf,  cupG 
Measurin^'^  spoons 
Metal  r>patula 
f>ifter 
Waxe<i  paper' 
Spoons 

Canister  set 
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Mixinp^  and  Preparation  Equipment 

Mixing  bowls 

Viire  whisk 

French  whip 

Rotary  beater 

Wooden  spoon  * 

Slotted  spoon 

Blend inr^  f©rk 

Rubber  spatula 

Strainer  or  sieve 

Tea  strainer 

Fruit  ■] uice' reamer  . 

Celatin  molds 

Pa3try  brush 
*^    Vtj>;etable  brush 

Ton^s  ^ 

Rolling  pin 

Pastry  c^oth  and  stocking 
Pastry  blender 
Colander 
Funnel  - 
Bread  board 

Top  of  Range ^ Equipment 
Nest  of  sauce  pans 
Skillet. 
Double  boiler 

Ladle  ^       '  - 

Slotted  spoon 
Meat  fork  . 
Pancake  turner 
Pressure  pan 
Sauce  pan  ,  ^ 

Hot  pads 
^Cooling  rack 
Wooden^spoon 

Tea  ket-y-e  '  ^ 

Candy  thermometer 
Asbestos  pad  " \  ^ 

"Lids 

Griddle  or  grill 


Baking  Equipment 
^und  cake  pans 
Square  cake  pans 
Rectangular  pans 
Loaf  pans 
Muffin  tins 

Cookie  sheets  \^ 

Pie  tins 

Cooling  rack 

Casseroles 

Custard  cups 

Broiler  pan 

Rotisserie 

Hot  pads 

Roaster 

Meat  thermometer 
Baster 

Jelly  roll  pan 
Tube  pan 

Cutting  and  Chopping  Equipment 
Butcher  knife 
French  knife 

Bread,  slicing,  carving  knives 
Paring  knives 

Utility  or  sandwich  knives 
fruit  knife         '  - 
Parer 

-   Apple  corer  <i. 
Kitchen  scissors 
Pastry  blender 
Biscuit  cutter 
Grater 
Can  opener 

Lid  flipper,  bottle  opener 

Potato  masher 
« 

E'lectric  Appliances 
Table  model  mixer 
Hand  mixer 
Toaster 
Waffle  iron 
Electric  frying  pan 
\Plender 
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in.     Izit  X'(j<\u<t  \       to  mf-aJ  pLmninp,  .pr<^*pcirdt  ion  and  nervice 
A.     In  t  ro'iiK  t  1  on  tf>  i.iftf^rs  ril  t  f^*ct  inr,  mfal  {yianninr, 
lju[>fjf^  •iT\(     ot   foo'l  rin'i  mon*.^y  ^ivai  laLi  1  i  ty  to 


Name 


I'  lanfi  i  iiT 

1'.     Why  rfiuK^v  .i  'ihoppinr,  li-t? 

Whit   'Mt*.ror         ';hould^rj   ':hc;j>[dri/    ii':t   havr- ,  ^mrj   in  what  ordf.-r?' 

rth^t    !■    irrtj'iil'.M  huyirir'. 

h.     Wh.it  ar''  tiir-'-^'  thin)V'i  you  ca^i  rj^.;  tcj  lA'iVf^  l^^^tteH'  TT.f^-als  for'  l^rJ^^  morif^yV 
v'mI  I  ty 

1.     What^  lartr,  .ir*»  r-oqu i r-f.^d  by   law  to  b^-  on  ri*laboI?     In  what  order-  do  the  in- 

>^,r*»-d  i^'tit h<iv*^'  to  1;^-? 

I         .  . 

What  iv,   in^'Iudf:d  ^->n  lr3boli;  b*":au':;e  the  mrinut act urt.^r  wcint^v  to  be  helpful? 

Wh.it   i:;  unt  wfiir^ht?     How  many  ounc*-'-.  are  there  in  one  pound? 

What   ir;  a  M.   :,.    Innp^-c  t  i  on    in'l  what    is  it  usf^d  tor*? 


C4 
O 
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Whit   i  ;  a  n.         ■;r"cid'inp,  :;tamp  r3nd  what    i it   used  lor'? 

Wiiit   do  you   Icjo}    for-  in   judp,inp^  the  quality  of: 
fVinnea  food:;: 

c 

Fr'f-di  tood;;:  ' 
?a^^]<a>V'd  t  ood;  : 
f  rozen  foods : 


0 


v't  f  )r  < 


1.     What   dittf-rt^nt    ty[>f^rs  ot   food  :;toi'eij  are  ther-eV     What  make:;  each  differ^ent^? 


?.     Wfiat  mapHf)  a  "f.'^^O''^"  aupei'iTiarket, ,  one  that  you  woulcl^  enjoy  nhoppin^  in? 


^/   Wfiat    i:.'  compar  i'^on  '^jhoppin^^?  - 
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BKIMG  A  noOD  CONSUME^,  continued  '    *  ^ 


A  Good  Salesrnan  •  * 

~"  ^ 
...  __„.^^  yOT-'*"spemrv*;*wtia  tever^  yoixr^  -age    

-  2.     Helpful — tells  the  truth  about  *  merchandise  - 
<^3.  "  Courteous~-gives  you  a  chance  *to  decide  between  products 
U.     Interested  in  your  needs 

5.  Well  equipped' and  stocked  to  serv^  you 

6.  -  Prompt  on  deliverie's*  ff        ,       ^  n 

7.  Neat  in  displaying  things  *  '  .  • 

8.  Sincere  and  - consc ientious  in  dealing  with  you  and  his  employees 

A  '"lood  f.hopper         ^  ^  .  \  '       ^  ' 

1.  Is  courteous  to  salespeople  .  '    «  ^  - 

2.  Shops  during  *s lack  hours  ^ 
3/    Knows  what  she  needs,  and  usually  has  a  list 

U.     Is  able  to  describe  an  article  ^ 

5.  Follows  good  shopping  procedures  -        ,  \  '  '  . 

a.  Inspects  purchases  '  , 

b.  Reads  advertising  , 

c.  Reads  labels  j  '  ^ 
^         d.     Keeps  up  to  date  and  informed  on  pri6.es  and  styles  '    ^  c  '  g 

6.  Returns  unwanted  items  to  proper  she^^     .,  * 

7.  Avoids  unnecessary  handling^of  food       *  f 


How  to  be  Absolutely  Hateful  in  Ten  Easy  Steps  ^ 

1.     Never  get  on  the"  end  of  a  check-out  line--always  push  ahead  of^someone. 
2/*  Leave  your  cart  in  the  middle  of  an  aisle  and  run  off  to  ^et  something  you 
need.     Someone  else  will  move  it^out  of  the^  way. 
^3.     ITyou  meet  your  friehds  and  decide  to  chat ,  don't  move  to  one  side.  St^nd 
in  the.  middle  of  the  aisle".    '       ^  ^  » 

U.     Let  children  with  you  race  all  over  the  store--tell  them  to  annoy  others.^ 
5.     Even  if  you  can  shop  ahy  time  of  the  day  or  any  day  of^tl^  week-v-wait  until 
D  do  your  week's  shopping.     Business  people  reSurning  from  work 


o 
o 
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5 : 00  p.m'.  to  do  your 
won't  mind  waiting  i^til  you're  through.    .  ^ 
If  you're  in  front  of  a  shelf  or  showcase,  don't  let  anyone  else  look,  too. 
Stand  up,  for  your  rights.     If  someone  has- one  item/and  the  exact  change  ready, 
don't  ^let  her  get  ahead'  o-f  you  in  line,  e^en  if  you  tio  have  a  week's  supply  of 
groceries  in^your  cart.     Make  her  wait  he^  turn. 

When  you  reach  the  cashier,  don't  push  the  ei^pty  cart  through  to  its  proper 

place.     Let  ^the  ^person  in  back  of  you  do  it.  ^ 

On  a  busy  shopping  day;  take  up  two  spaces  in  the  parking  lot. 

Forget  to  have  something  weighed  and  hold  up  th§  whol^  check-out  line,  while 

you  go  back  to  get  this  done.-  *  .    '  ^ 


/   .  ■ 
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III.     Introduction  to  meal  planning^,  greparation  and  service^ 
A.     Tntrd'luct  ion  to  factors  af  fecting  Wal  planning 
3, 


Importance  ofyKity 'and*  ti-me  schedule  to  work  simplification  pract 


' LABORATORY  RESPONSIBILITIES  OR  DUTIES 
HOST  OR  HOr.TESS  -  (MANAGER)  ^  ^ 


■  ■  ■  .p 

1.  Responsible  for  tuning  in  completed  Laboratory  Preparation  Sheets.^ 

2.  Helps  cook  as  well  ^s  cl^n-up.  • 

3.  Sees  to  it  that  others  do^  their  share  cooperatively. 

4.  Selects  placemats,  dishes,  glassware,  and  centerpiece.  ^ 

5.  ,  Greets  and  spats  guests  (others  in  the  unit ^ when  ..there  is  not  a  guest), 

^b^^ins  conversation,  uses'^^orrect  etiquette  for  others  to  follow. 

6.  V/ashes  counter  tops'  and  range*/        j  ^  ^ 
7.,  Checks  clean-up  by  using  the^Laboratory  Inspection  Sheet. 

ASSISTANT  HOST,  HOSTESS,  AND  C|)OK  .  ' 

1.  Uses  a  tray, to  get  all  equipment  out. 

2.  Help3  cook  as  well  as  "clean-up. 

3.  -Serves  the  food.        ^  .  •  . 
-         VJashes  the  dishes.                                    .  , 

5.  Ret*urns  equipment  to  its  correct  storage  place. 

6.  laces,  all 'soiled  linen  and  towels  in  the  washer. 

COOK  OR  CHEF     ,    .  ,  ^  • 

'  »  • 

1.  Uses  a  tray  and  get  the  necessaary  supplies . 

2.  "  Helps  cook  as  well  as  clean-up. 

3.  Does  most  of  the  measuring  for  the  recipe. 

4.  Washes  the  outside  of  , the  cupboards.  * 

5.  Dries  the  dishes  and  puts  them  away.. 

WAITER  OR  VMITRESS 

1.  Sets  the  table,  individual  covers,  and  the • centerpiece . 

2.  Pours  the  beverage(s). 

3.  Helps  serve  the  food. 

4.  Responsible  for  cl^aringi  the  tai^le,  washing  it  off^  replacing  the^ 
placemats  correctly  and  replacing  tjie  chairs. 

5.  Correctly  disposes  of  cans  or  bottles,  stores  leftovers. 

6.  I^^place  clean  supply  of  towels  and  paper  toweling.  * 

7.  Sweeps  floor.  - 

.      Q       ■'  ■ 


-194 


TIT.     Introduction  to  meal  planning,,  preparation  aDd  service 
A.  ^  Introduction  to  factors  affecting  meal  planning 

Irpportance  of  duty  and  time  schedule  to  work  simplification  practices 


•LABORATORY  PREPARATION  PLANS 
Cv'^MPLLTE  AND  RETURN  TO  INi;TRUCTOR  BLEORE  END  OF  HOUR 


.1. 
?. 
3. 


Date 


5. 
6. 

7. 

8. 


Claris  Hotrr 


Menvi  or  ^'Recipe  -  List  Recipe 
source  and/or  page  number. 


Market  Order  -  Ingredients 
Needed: 


Who  will  get  ingredients?^ 


Whb  will  measure  ingredients? 


Who  will  mix  ingredients? 


ii. 
12. 

0 

14. 

15. 
16. 


Who  will  set  the  table?_ 

Color  of  placemat^  

Color  of  napkins 

^Color  of  dishes   

Centerpiece  


Who  will  clear  the  table,  wash  it  off, 
replace  placemats,  replace  table  and 
chairs  to  correct  spcft  for  next  class? 


WHO  WILL: 

17.     Wash  dishes? 


Who  will  prepare  pans  or  serving 
dishes  and  preheat  oven? 


List  all  equipment  needed  for 
preparatipn: 


*'18.     Dry  and  put  dishes  awayl 


19.     Store  leftovers? 


20.     Check  drawers  6  cupboards'?_ 


in 
o 


o 
o 


^1.     Wash  off  range  6  heating  unit? 


22.     Wash  counter  tops? 


23^*    Serving  time  

24.     Clean-up  time_ 


25.     Use  this  space  to  v/rite  speMfic  duties 
for  each  worker:  ^ 

Hostess  orvHost  -  Manageir   


ERIC 


10.     Who  will  'get  equipmen-^out? • 


Waitress  or  Waiter 


\ 


Cook  .or  Chef 


Assistant  Host,  Hostess,  and  C^ok   ^ 

I9h  ^ 


III.     Iritf.>  Itict  i»n  N.)  ni.Ml  v'pi  iiin  in)', ,  4>r'»-p>it;it  i  on  and  fu^r-vice 
A.     Int  T  «''!u(  t  liiTi  to  t.actot'f^  ,iltuctin>"  hkmI  planninr, 

{.  >r  t.irh't*  <>t    iuty  ar?*!  tin*'  :.oht^'luU'  to  work     impl  i  t  ic.it  ion  prMCtices 


J_ 


Hout» 


:^    X  ^/T-  - 1  TTTp^lH^Vemt^Fvt  »   

that  bot.it  .itvscT^ibt/  yout' 'par^t  icipat 


.'^X'i  m  1 1'.at  ion  * 


Mai*•^'  many  tT'ip;-.  to  ^W^^^'^' 

wht-r^o  it*-m:i  lin-ate-i 
ati  1  St. i;  'kn-,1  not  r*)!- 
Imw  ^iit       L^>n:; ,  planD  or 
iuv:^  cox  r*n:t  ly  . 


f^atht'i       up['l  ies  wi  th  few 
trip:;;  aware  oi   whor^e  most 
it^^'TTis   U'v   lorrit^d  <ind 
;;tort'd;  >v^n^^rMl  ly  iollows 
vlir'fH't  ions  ,  plan/,  and 
reciper; .  ^   


Wor]<  HaMr 

Work'i  al'^wiv,   noif^y;  u.'>es 
in<"Oi  rec  t  tp,^  hniq'ies  ,  pr^o- 
c e  kit^< ^ t )  wh en  mea s ur  i n >^  , 
mixinr,  and  pr-epar in>;', ;  does 
not  u:;e  correct  uten:'i  Is 
t or'  e  ioh  duty . 


Works  quickly  and  qui-^tly 
most  of  the  time ;  aware 
ot  and  uses  corr'^ct  tech- 
niques and  pr'ocedui'es  for 
measuring, ,  mixing, ,  <ind 
preparing,;  almost  always 
uses  correct  utensi.is  and 
f ? qi lipment   for  each  duty. 


ion  in  the  laboratory. 
1 

Uses  tray  to  >3ather  sup- 
plies in  one  trip ;  knows 
where  all  items  are  located 
and  stored;  corr^ectly  fol- 
lows di^k^t  ions  ,  p  l<ins  and 
recipes .  

Begins  work  immediately  and 
quietly;  uses  coru-ect  tech- 
niques and  procedures  for 
measuring,  mixing  and  pre-' 
paring;  always  uses  correct 
utensils  and  ecjui^ment  for 
each  duty. 


O 


C Noisy;  seldom  li^fH-eTfs  to 
')^h*'t  j;    loes  not  do  own 
';harf'  ot   duti*^s;  prevents 
oth^^r/   in  unit  tr-om' 
workir.x:     ^  f  ir  ient  ly  . 

Tlrr^.f'  ^lanajr*^ment 
:leld(-'m  on  time;  hair  no{^ 
tied;  scarf  and  apron  not 
^.n;  handf,  not  washed  by* 
bell  time;  not  quiet  and 
-sitting,  down  until  after 
bell;  w<4r|^..  is  incomplete 
.it  bell  time. 


Occasionally  noisy;  irfost  of 
the  time  heai's.  an(i  >.nows 
'what   is  f;oin>'^  on   in  c|ass ; 
tries  to  complete  duti'esf 
shares  r»^:'q")ons  i  b i  1  i  t  ies 
with  others'  in  unit.' 


Alert  and  listening  during 
lab;  correctly  complett^s  ' 
own  duties;  helps  others 
with  duties;  takes  lpader-|| 
ship  and  guides  othei\s  when 
working  in  unit.  .  


o 
o 


Henerally  on^^ime ,  hair 
tied,  scarf  and  apron  on ^ 
t  hands  washed,  but  not  * 
quiet  and  sitting  down  by 
bell  timeL  uses  class  time 
as  well  a$ 
little^ 

most  complete  at  bell  time, 


3ll  ai  possible;  very 
Le  effusion;  work  al- 


Clean-^'p 

Very  little  clean-up 
during  preparat ion<;  used 
lishes  left  on  counter; 
cupboards  not  checked  and 
left  >inorderly  and 'dirty; 
counter  tops  'ind  outside 
of  drawers  left  messy; 
sinks  dirty  and  not  wiped 
';>ut  ;   ir-llni;  on  top  of  sink 
replaced  incorrectly. 


Always  on  time;  All  personal 
readiness  .complet^4  before 
bell  time;  sitting  down 
quietly  and  ready  to'  list^rr" 
to  last-minute  d^frect  ions 
before  bell'.     Uses  class 
time  to  fullest  extent;  work' 
correctly  completed  before 
rial  bell. 


ERIC 


Working  area  generally 
neat  during  preparation; 
used  dishes  are  stacked 
near    sink ;  some  cupboards 
checked  and  in  correct 
order ;  counter  tops  and 
outs i'ie  of  drawei'S  washed 
clean;  sinks  clean,  but 
have  watei"^  />pots;  drains 
^  replaced  correctly. 
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Work  areas  kept  clean  and 
ne^t  during  preparation; 
used  ^dishes  sta^ck^'d  neatly 
or  washed  as  they  are  used; 
cupboards  clean  and  equipment 
correctly  replaced;  counter 
tops  and  outside  of  cupboards 
washed  and  dried  spotless; 
sinks  clean  and  free  from 
water  spots;  drains  replaced 
correctly.  ^ 

? 


^     III.     Introduction  to  meal  planning, p^reparat ion  and  service 
B.   ^Introduction  to  factors  atfecting  meal  service 
1.     Int  r-oduct  ion  to  table  sett  in?  nr-ocetiures 

TABLE  SETTING 

^     'Basic  3teps*to  follow: 

I.     Use  silence  cloth  under  the  table  cloth.* 

J     . .  .   ...  . .    .  ,   ^.  ,  . .  ^  ^.  .    

2*     Cover  silence  cloth  vjith  a  clean  table  cloth-^extended  at  least  12  inches  over 
the  edge  of  thetbble. 


ERIC 


7. 


B. 


9- 
10. 

11. 

12. 


pse  placemats  placed  1/2'*  from  lower  ed^e  of  ta^e  i%  you  are  not  usin^  a 
'table  cloth. 

Place     clean  ash.  tray,  su^,ar  bowl,  and  salt  and  pepper  shakers  on  table. 

Place  fork  or  forks,  tines -up,  at  left  of  plate,  about  1"  from  table  ed^e . 

Place  knife  or  knives  with  cutting,  edge  toward  plate,  at  right  of  plate  about 
1"  from  edge  of  table. 

Place  spoons  at  right  of  knives,  in  order  of  use,  from. right  to  left.  Thus , 
the  soup  spoon  would  be  at  the  right  of  the  teaspoon  or  coffee  spoon.  Plaice 
^bout  1"  from  table  edge. 

Place  napkin  at  left  of  fork,  unless  m^^gement  prefers  other  arrangement; 
should  be  in  line  with  fork  or  forks  and  the  rest  of  the  silver.  Some' 
place  napkin  in  center  of  cover. 
Folding  erf  napkin — folded  edge  should  be  at  top  and  left.      *  i 

open  edge  should  be  on  right  side  and  lower  edge. 

Place  .water  ^,lass'about  1"  above  tip  of  knife. 


o 


o 
o 

ID 


Place  bread  and  butter  plate  at  left,  just'^above  the  fork,  with  butter  knife 
placed  across  top,  cutting  edg6  toward  edge  of  table.  ♦ 


Place  salad  plate  at  left  of  f^rk,  about  2-3"  ffom  table  edge.     If  no  bread 
and  but'ter  plate  is  used,  the  salad  plate  can  be  placed  just  above  the  fork. 

Place  the  dessert  spoon  or  fork: 

a.  On  dessert  dish  or  plate  ^  ' 

b.  On  the  right  side,  before  dessert  is  served 

c.  If  a  fork,  on  left  side  •  ^  /  , 

Note:     Napkin  and  silver  should  b§  in  line--all  about  1"  from  table  edge.^ 
butter  knife 


r 


Placement  if  us^d  h^l 

Table  edge   , 


\ 


3.-4" 
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III.     Introduction  to  meal  planning,  preparation  and  service 
B.     Intro/iuct ion 'to  factors  affectinp  meal  serVvibe 
2.     Use  ot^ appropriate  table  etiquette  | 


PO;.ISH  UP  YOUR  MANNERS 


AS  YQU  SIT  DOWN:  o  . 

,1.     Find  your  place  card.     If  none^are  used,  the  hostess  will  tell  you  v^here 
to^  sit.     If  she  does  not,  trfke  a  chair\.which  is  most  convenient. 

2f     Stand  behind  your  chair  until  the  hostess  is  seated.     Then  sit^own, 
usually  from  rhe  left  side  of  the  chair. 

3.     Unfold  your  napkin  halfway  unless  it  is  small,  and  place  it  on  your  lap 
when  the  hostess 'does . 

6 

WHEN  MAY  I  EAT?      '  '  ^  .  - 


1.  Begin  eating  whes  the  hostess  does.     If  you  are  unsure  as  to  the  silver  to  .  • 
use,  follow  her  lead.     However,  do 'not  make  it  a  point  to  stare.     Watch  her 
lead  also  v;hen  confronted  with  a  strange^  new  food. 

2.  Keep  your  hands  on  your  lap  when  not  occupied  with  eating.     Elbows  *are  very 
unglamorous  on  the  table .  -  ' 

3.  Forks  and  knives,  are  not  weapons,  so  do  not  handle  them  as  such  by  pointing'^l 
and  waving  them.     VJhen  you  are  not  using  them,  lay  them' across  the  rim  of 
the  plate,  not  gangglank  fashion^ 

U.     Use  '^goons^.f«T'''^Toods&  in  bowls  or  dishes.     (Except  tossed  salads  and 

ne  vegetables)    Use  forks  for  food  served  on  plates, 
istallment  eating  of  ice  cream^nd  other' such  foods  is  not  courteous.  Take 
small  bites  and  all  of  the-^bi-fe^  at  once. 

fou  may  use  your  fingers  for  fo9ds  which  are  not  greasy  or  ."funny."  Examples: 
nuts,  candy,  cookies,  relishes  (except '^pickles )  bread,  rolls,  donuts ,  (break 
these  into  small  pieces)  small  pieces  of  hard  cheese,  and  very  crisp  bacon. 
Fish  bones  and  olive  seeds  should  be  removed  by  the  >humb  and  first  finger 
and  put  on  your  plate  edge.     No  s'^itting  of  grape  or  watermelon  seeds.  Use 
a  spoon  if  it  is  easier  for  cherry  pits,  plum  pits,  and  other  similar  foods. 
VJhen  removing  bones  or  seeds  from  the  mouth,  don't  use  your  napkin  as  a  screen. 
Soup  is  sipped  from  the  side  of  your**  spoon.     Dip  the  spoon  av;ay  from  you  when 
f tilling  it  with  soup.  '  If  you  need  to  tip  th^  soup  bowl  toward  the  end,  tip  it 
"^^away  from  you . 

9.  Baked  potato  don't  scoop  out  .th:^ -potato  from  the  skin  and  mash  it. 
vrith  your  fork  from  the  -skin.  E'^Tt' the  skin  if  you^wish  and  .can  do  it 
mannerly  way.  ^    ^  '  ' 

10.  Crackers  and  bread  should  be  eaten  with  soup        not  in  it.  ' 

11.  Sliding  foods  , —  use  a  roll,  not  yourf,  fingers  to  get  it  on  a  fork. 

12.  Sliding  dishes  --'^steady  them  wit'h  the  left  hand.  "  ^ 

13.  French  fried  potatoes        use  a  fork,  especially  when  they  are  greasy. 

*1U.     Watermelon  —  use  your  fork  to  remove  seeds  and  eat  the  melon.     Picking  it  up 
in  your  hands  should  be  reserved  for  picnics  only.  % 

15.  Pork  chops  —  are  not  be  be  picked  up  and  eatefi.     You  may,  however,  steady  one 
end  of  bone  with  your  thumb  and  fii^st  finger  to  get  the  meat  off  with  your  fork, 

16.  Corn  on  the  cob  —  butter  and  eat  a  small  section  at  one  time.  , 

17.  Grapefruit  —  use  a  spoon  to  scoop  out  the  juice.     Don't  pick  it  up  and  squeeze 
the  juice -out.         ^  / 


V 

Eat  it 
in  a " 


00 

o 


o 
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POLi::iMJ?  YO(JR  MANNE?::,  continued  ^ 

'  EMBAPRAnSINH  moment:::  '  '  *  ^ 

.l.'N  f>pilied  water  or  milV  --  apolop^ize  to  your  hostess  once.     That  is  enough. 
.  UGUdlly  let  the  hoGtt;nr.  clean  up  if  the  spill  is  serious.     You  could  be  in 

thf^  way  if  you  tried  to  help.  * 
*o  2.     Food  dropped  on  the  floor  -  leav^^'^it  there.     If  it  is  too  serious,  allow  the 

hostess  to  clean  it  up. 
3.     food  dropped  on  the  t^abln  —  carefully  move,  it  to  the  edgQ;  of  your  plate. 

Do  not  make  a  ^how  of  it .  ^  ^  ■  ,  > 

U.     You  ar\i  j:erved  food  that  you  don*t  like  —  eat  as  much  as  you  possibly  can. 

..Only  a  narrow-minded  porr:on  humors  himself  in  foo'd  prejudices.  y 
^j.     You  ar'O  served  food  thatiyou  are  allergic  to        quietly  tell  the  hostess 
that  you  can  not  eat   it.     Do  not  make  a  show  of  it. 

"K 

TDPT^:'.  NOT  POLITE  TO  Dr;CU:/f^>T  THE^  TABLE:  .  • 

1.     Food  likes  and  dislikes. 

?.     FindjTir  fault  with  the  food  being  served. 
3.     Your-  own  personal  appearance. 
i+.     Diets,  digestion,  high  prices  of  food. 
,         *     5.     Criticisms  of  customs  and  table  manners  of  other  people,. 

6.  Illnessas  an*d  opeiatiohs.  ^  ^ 

7.  Politics  and  religion. 


LITTLE  THINGfATHAT  REALLY  COUNT? 


X 


1.  '     Sniffing  or  bTwing  foods.  ^ 

2.  ticking  silverware  or  fingers.  '3 

3.  Sprawling  out  your  legs.  ••  .  , 
U.     Gulping  water.                                *  "  o 

5.  'Messy-looking  plate..  2 

6.  Taking  too  larg'e  helpings. 

7.  Continuing  eating  after  others  are  through. 

8.  Talking  or  drinking  with  food  in  your  mouth. 

9.  Taking  bites  that  are  j:oo  large. 

10.  Scratching  your  head,  \ 

11.  Tipping  back  on  your  chair.  ' 

12.  Yawning,  stretching,  or  slouching/ 

13.  Reaching  across  t^e  table  or  in  front  of  others.  •  .   ^  c*'. 

14.  Using  your  own  silver  to  serve  yourself  from  the  sugar  bowl  ©r  other  dishes, 
is.     Fixing  hair  or  makeup  at  the  table.  ^  \  ^  -  ^ 

16.  Cutting  all  your  food  in  bite-sized  pieces  and  then  beginning  to  eat.  / 

17.  Using  toothpicks  at  the  table.     They  are  to  be  usQ,d  privately. 
Pushing  your  plate  back  or  stacking  tfie  dishes  in  front  of  you  after  you  We 
finished  eating.  a  •  '  * 

•DO:  ■  "    A  ^  "    '  ,     '  * 

1.     Keeping  hands,  arms  and  elbows  ^offl  the  table.  •  ^ 

Being  prompt  to  meals.  '  \  •  .  ^  ^ 

3.     Using  the  -liner  to  put  a  spoon  on  r^^hei^  than  balancing  ^it  in  a  little  dish 

or  laying  it  on  the^table  cloth.  .  x  " 

U.     Sitting  down  and  getting  up  frorn_.the  left  side  of  tfie  chair.     If  all  people  - 

do  this,  there  will  be  no^ collisions  at  the  table.  ^ 

5.  Trying  to  eat  whatever  is  served  to  you. 

6.  Giving  a  definite  answer^ when -you  are  offered  a  choice  of  goods. 


18 
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ISH  I'P  YOUR  KANNLRS,  continued  ' 
F:at  inr.  leisure* ly  . 


i 


Pememberinf/ that  food  ^h()uld  be  seen  an^  not  heard.     Chew  with  yohr  lips 


cloned. 


J 


Askinf^  to  be  ex^sed  when  you  must  leai^e  the  table  unexpectedly -or  ear;.y. 
LayinR  your  napkin  t6  the  left  of  the  plate  when  ^nished.  ^  Don't  wad  it 
into  a  ball  or  leave  it  on  your  chair. 
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III.     Introduction  to  meal  ^ planning ,  pi'eparation  and  service 
B.     Introduction  to  factors  affecting  meal  service 
2.     Use  of  appropriate  table  etiquette 


TABLE  SETTING  QUIZ 


f        .  Name 
COMPLETION:  .  '  . 

"^1.  r  "xhe  ~  i§<  placed  direct ly*  in  the  .center  of  ..in  TndTviaual  "pTace"*^TtTn^ 

"  ....  ■*■.?.../• 

2.  Another  name'  for  an  individual  place  setting  is  a   . 

3.  The    goes  to  the  right  of  the  plate -with  the       y  edge  toward 

the  plate/  -    '  . 


U.  'The  goes  to  the  right  of  the  knife. 

S.     The  is  placed  to-.J:he  immediate  left  of  the  plate. 


6.  VJhon  the  salad  is  eaten  with  the  meal,  the  salad  fork  is  placed  on  the  (inside 
or  outside)   uf'lhe  dinner  fork. 

7.  When  a  fork  is  the  only  piece  of  silverware  used  at  a  meal,  it ^is  placed  to 
'the         ^    of  the  plate. 

8.  The  plate  placed  under  the  soup  or  salad  b'^wl  is  called  a     •   ^• 


9.  The  is* placed  above  the  tip  of  the  knife. 

10.  The  f         is  placed  at  the  f^r  left  of  the  plate  or  vjhen  the  table  is 
"  crowded  it  may  be  placed^ op  the  plate. 

11.  Milk  or  juice  glasses  are  .placed  to  the  right  anS  one  inch  lower  than  the 


12.  The  coffee  cup  and  'sanrer  p^tt^  nl^^ced  to  the  far    of  an  individual  place 

setting  with  the  handle  of  the  cup  parallel  to  the  bowl  of  the.  

13.  The  plate,  all  silvein-zare  and  the  ^napkin  is  placed   inch  frgm  the  edge 

of  the  table.  *^  - 

vIH.     When  placemats  are  used  they  are  placed    inch  from  the  edge  of  the  table. 

15.  An  attractive  centerpiece  stops  below       .        level  for  the  individuals  sitting 
dov/n.  "  .  " 

16.  The  «  may  be  served  above  ^the  forks,  to  tbe  left  of  the  napkin,  or 
,          directly  above  the  plate. 

'  «^ 

17.  All  chairs  are  pulled    (distance^  out  before  the  people  come  to  the 

table  to  sit  dov/n. 

^18,     All  (beverages  or  food)  are  served  from  waitresses  right^^^^^«Ef^  to 

the  right  of  the  guest. 

19^     All  (beverages  or  food)  is/are  served  with  waitresses  left  hand  t 

the  left  of  the  4^est.  201 


TABLL  !;F:TTTNn  QUI?.,  continued  -  '  . 

Circle  T  ov  F .  '      ,  '  .  •  - 

T    r    20. V  A  white  tab«le-  tloth  v/ith  yelioxv  placemats  makes  a  ^,ood  color  com- 
bination on  an  attractively  set  tablt?. 

T    '     21.     A  host  or  hostess  vnll  indicate  where  you  are  to  sit  at  the  table  by    .  ..  ^ 
pointing',  to  your  chair.        '  ,  » 

r    r    22.     If  y6u -are  linsure  of  how  to  eat  anything,  don't  eat  it  at  all.  *  .  ^ 

T  23.     Foods  are  parsed  f ^  om  lef  t  to  right  around  the  table. 

F     2^.  ^  Transfer  hand,4  and      'Oss  6ver  your  body  4;hen  you  are  passing  food  to 
someone  else  because  you  have  moli^e  control 'this  way. 

^    .        ,  '  i  .  •  .  . 

T    F     2S.  ^  Serving  utensils  are  placed  in  the  serving  bowls  or  platters  when  they 
are  placed  on  the  tatile.  " 

T    F.  26.     Placemats  are  placed  p  inches  above  the*ed^e  of  the  table. 

■    '  \       ■        ,  '  .   '  . 

T*    F     27.   'The  correct  length  for)  a.  table  cloth ^ is  an  8  to  12  inch  overhang. 

"    ,     •  ■  Jf\ 

T    F    28.     Place  one  complete  plajsrs^sett ing  of  silverware  on  the  table  even  though 

you  will  not  use  ever^jd  ^i^ce .  ^  .  „ 

T    F    29.     There  is  one  set        salt  and  pepper  shakers  on  the  table  for  every  four  ^ 
'     -     s^^eople.    *       *  '  ^    r  ."^  *  ;i| 

T    F     30.     One  crumbles  up  the 'napkin  and  puts  it  on  the  plat^  whep  the  meal  is  o 
finished . ^  -  '  -  S 


T    F    31.     If  you  sp^ill  or  drop  something^  while  at  the  table,  do  Yot  tell  t?he 
hostess  but  try  to  clean  it  up  the  best  way  possJ.ble. 

•  y  r  ^ 

T    F     32.     One  good  rule  to  remembeg  when  eating  food  with  your  fingers  is  to  use 
silverv^are  when  the  food  is  greasy  or  if  you  y^puld.  have  to  wipe  your 
hands  after  eating  -it.  '  .  *     '  - /-^ 

%    T    33.    Food  is  .a  tx>pic  of  conversation  that  is  not  talked  about  at  the 
^  table.  >^  ,  vi*  ' 

.^T    F     3U.     Remember  to  cut  and  break  off  just  enough  pieces  pf  the  food  that  you  are 
going  to  eat  in  one  mouthful. 

\  .  •  .  . 

T    F     35.     VJhen  serving  yourself,  take  a  little  more  than  you  can  eat  the  first  time 

around  because^ it  is  impolite  to  go  for  seconds. 

Q 

T  .  F     36.     It  is  considered  correct  to  soak  up  crackers  and  bread  in  your  soup. 
T    F  \  37.     One  will  sit  down  and  get  up  from  the  left  side  of  the  chair. 

T    F    38.    Silverware  belongs  at  the  side  of  your  plate  whenever  you  are  finished 
-fusing  it. 

•T    F    39.     When  youare  served  a  food  that  yfcu  don't  like,  do  not  take  any  of  it , 
^.      for  it  is  ^impolite  to  leave  anything  on  your  plate  when  you  have 
finished  eating.  2-02 
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TABW;  SLTTINO  QUIZ.  -  ANSWER  KEY 


 :___.J..  plate  _   

2.  cover" 

/ 

9 

3.  knife,  blade  or  cuttinp 
spoon  "  ^ 

\ 

5.  fork  ^    -  , 

6.  inside  ' 

7.  right 

8.  '  liner 

9.  water  glass 
a     10.^  napkin 

11.  water  glass 

12.  right,  spoon 

13.  one 
m.  one  half 

15.  eye 

16.  salad 

17.  half  way 

18.  beverages 

19.  food 


F 
F 
F 
T 


F 
T 


20_. 
21. 
22. 
23. 

2H.  T 

25.  F 
26. 
*27, 

28.  F 

79.  T 

30.  F 

31.  F^ 

32.  T 

33.  F 
3H.  T 

35.  F 

36.  F 

37.  '  T 


/ 


o 


38. 

39. 


F 
F 


4k 

r 
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IV.    Introduction  to  simple  food  preparation 

A.     T'rin<"iplf-s  of  Crirbohydrate  cookery 
2.     Pr'rncipi(>':  of  frui't  preparation 

FRUIT  CURVCY 


Hovj  mdiiy  /ruits  have  you  eaten;  neverWasted;  li4<-e;  dislike;  or  are  willing  to  l^ry.? 


NEVER 

_  WILLING 

FRd  I T 

EATEN 

EATEN 

LIKE  ' 

.  ...                  .  -  ....          -  - 

^  .DISLIKi; 

TO  TRY 

Apples 

Apr*  i  cot  c 

AvocacloG 

Bdiian^r, 

■V' 

BiT]£  Cherries 

Blackberries 

Blueherriec 

Bread  FVuit 

,  Ob 

/ 

Cantaloupes 

Cherrie^s 

• 

 — )— 

Choke  Cherrie:; 

Coconut 

Crabapples 

Cranberries 

Currants 

— ^  ■  ■ —  , — ^ — 

Dates  > 

/I — *  

0 

Dewberries 

* 

 '.  t  

rigs 

- 

(1   ' 

Gooseberries 

Grapefruit 

-=  ^-^^  g^^— ;  

Grapes 

Guava 

Honeydew 

■  f- 

Kumquats 

--^  V 

Lemons 

Limes 

Loganberries 

Mulberries 

^uskme 1  on 

Nectarines 

» 

Oranges 



Papaws 

 (5  '  

J 

Papayas 

,  ■  ^ 

 4 

Peaches  ^ 

* 

Pears  . 

Persimmons, 

Pineapple 

 i-O  — 

Plums 

• 

Pomegranate 

— — 

Prunes 

-> 

Raisins 

Raspberries 

Rhubarb 

a 

Strawberries 

langelo* 

Tangerines 



Watermelon 
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IV. 


Introduction  to  simple  food  preparation 
A.     Principles  of  carbohydrate  cookery 
2.     Principles  of  fruit  pi;:e|>arat ion 


TRICKS  AND  TREATS  WITH. FRUITS 


MAN  IN  THE  MOON 


WINKEN,  BLINKEN  AND  NOD 


•Use  raisins  for  the  face  on  your 
cereal.     You  can  mak§  any, face 
'you  want.  ^ 


3  mar:|[Schino  cherries  sitting  in 
half  a  banana,  an  apple  slice  fov  a 
sail  on  your  favorite  cereal. 


o 
o 

CO 


PIG  IN  A  POKE 


FATSO 


Half  pear,  raisin  eyes  and  nose , 
apple  slice  for  ears. 


LITTLE  MM  WHO  WASN'T  THERE 

Half  banana  on  cereal,  raisin  eyes 
and  cherry  nose,  apple  mouth,  pine- 
apple hat. 


Half  a  peach  on  cereal ^  raisins  for 
eyes ,  maraschino  cherry  nose ,  apple 
slice  for  mouths 


OLD  HOBO  JOE 

0 

Prune  on  cereal,  bits  of  apple  for 
eyes,  mouth,  ears.     Banana  and  cherry 
hat .  >?  * 


.  JJ?     ■  ■ 

IV.  ^  Introduction  .tc^impre  food  preparation 
A.     Principles  of  carbohydrate  cookery 
2.     Principles  of  fruit  preparation 


0 


EVALUATION  OF  HOME  PROJECTS 


Food  used: 


Recipe  followed: 


For  v/hi'cb  meal  served: 
Number  of  people  served: 


Freah 
Canned 
Frozen 
Dried 


Score  eac^  item  -  4  for  excellent,  3  for  good,  2  for.  fair,  and  l.for  poor. 


1. 
2, 
3. 
H. 
5, 
6, 
V. 
8. 
9. 

10. 

11. 

12. 


Score  Card  ^ 

Good  quality 
Inexpensively  prepared 
Suitable  for  season  of  year 
Suitable  for  menu 
Suitable  for  group  served 
Interesting  and  tasty 
Easy  to  prepare 
Attractively  served 
Nutritionally  good 
Correctly  served 
Correct  amount  prepared 
Good  v/ork  habits  used 

Possible  score  is  ^8 
'  SCORE 


Score 


Comments  of  Student 


Students  name : 
Comment  of-  parents: 

.Signatur^  of  parents: 
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•IV.     Introduction  to  simple  food  preparation 
A.     Principles  of  carbohydrate  cookery 

.3).     Principles  of  quick  bre.^d  preparation 


COMMON  BAKING  INGREDIENTS 


Ingrediejits 


Contributions 


Examples 


Shortening  or  fat 


•richness ,  tenderness ,and 
f  lakine^s 


shortening 
lard 

margarine 

butter 

oils 


Flour 


framework  or  structure 


regular  flour  ^ 
cake  flour  (for  fine 
structuire  in  cakes) 
sel^-rising,  flour 
(leavening  and  salt 
add^"^ 


Sweetening 


Liquids 


Leavening  Agents 


tenderness,  flavor,^  crispne^s^ 
brownness 


help  ingredients  to  act  with 
each  other,  moistness,  bind 
ingredients  together 


make  framework  rise,^  add 
.--lightness,  tenderness 


white  sugar 

brown  sugar 

confectioners  ''sugar 
'  (powdered)  '  "i 

'honey,  syruRS  » 


o 
o 

milk  (whole  ,^ evaporated, to 
dried  and  condensed) 
water 
juice's 

/ 

baking  powder 
baking  soda 
yeast 

'air     -  eggs 


Flavoring 


flavor,  golden  colpr,  moist- 
ness ,  -bind  ingredients  to- 
gether, whites  help  make 
structure  in  angel  and  sponge 
cakes 

enhance  flavor,  add  new  flavor 


eggs_^ 


salt 

vanilla 

all  extracts 
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IV.     Introduction  to  simple  food  preparation 
/V.     Prinriplofs  of  carbohydrate^  cookery 

^,     Principles  eOf  quick  bread  pi^^paration 


FUNCTION  OF  INGREDIENTS 


00 


o 
o 


Leavenings  contribute : 


Sweeteners  contribute: 


IV.     Introduction  to  simple  food  preparation*  ^ 
.  A.     Principles  of  carbohydrate  cookery  ^^^^ 

3.     Principles  of  quick 'bread  preparation 


TOPOVERS  -  A  Variety  ^Quick  Bread  > 
Popovers  are  classified  as  a  quick  bread  of  the  pour  batter  type* 


They  are  a  favorite  for  breakfasts,  mid-morning  snacks  or  brunches  as  well  as 
with  special  lunches  and  even  dinners. 

Popovers  are  made  frbm  the  very  thinnest  of  the  pour  batter  J'  which  means  that 
they  are  of  the  consistancy  to  flow  readily  from  the  t>c^l.  ,  ^ 

The  large  amount  of  liquid,  used  ip  making  them  makes  it  possible  to  beat  them 
vjithout  toughening  the  structure.  *  ^ 

9 

Eggs  are  used  to  strengthen  the  walls  or  sides  "of  the  popovers  and  contribute  to 
the  formation  of  the  framework  or  sliructure  ^^long  with  the  ■  ingredient  flour. 

The  popovers  begin  baking  at  a  very  high  temperature  which  is  later  reduced  to 
complete  the  baking  process.     The  high  temperature  at  the  beginning  forms  a  crust 
to  hold' the  teteam  v/hich  is  the  leavening  agent  for  the  popover^  ivhich  means  it 
allov/s  them  to  rise  and  makes  them  light  and  porous.     The  reduced  temperature 
after  the  fi^st  20  mi^hutes  prevents  excessive  browning  and  sets  the  walls. 

Popovers  should  be  baked  until  they  feel  firm  while,  still  in  the  oven  and  usually 
take  about  45  minutes.    Ungreased  heavy  iron  .or  glass  contain.ers  are  the  best 
kind  to  use  for  baking  popovers  but  heavily  greyed  muffin  tins-may  also  be  used.^ 

Popovers  are  best  served  vjhen  hot  and  with  butter,  jelly  or  honey. 


POPOVER  RECIPE 


servings) 


1  C.  sifted  flour        /  1  C.  milk  ^ 

1/4  t.  salt'  A  '  1-T.  melted  mazarine 

3  eggs 

1.  Sift  floux:  and  salt  togetb<=^r  *in  a  large  l^owl,  /     '  ^ 

2.  Beat  eggs  until  thick,  add  nvilk  and  fat^  Stir. 

3.  Place  dot  of  table  fat  in  each 'popover  cup;  heat  in  oven  until  very  hot. 

4.  Make  a  well  in  flour  mixture,  pour  in  egg  mixture  and  beat  until  smooth, 
using  hand  beater. 

5.  Pour  batter  into  sizzling  pans,  filling  1/3  full^ 

6.  Bake  at  425°  for  20  minutes.     Reduce  heat  to  325    and  continue  baking  for 

15  minutes  or  until  firm.  Turn  off  heat;  l4ave  popovers  in  oven  10  minutes_  » 
or  until  cjbisp.  -    ,  \r 

•] 

Outside  appearance  should^be  well  popped  and  golden  brovm  ii|  color. 

Interior  quality  should  be  hollowed  out  with  few  or  no  membranes,  slightly  moist, 
thick  v/alls  and  crusty,  both  ^tender  and  crisp  and  have  a  pleasing  flavor. 
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IV. 


Introduction  to  simple  food  preparation; 
A.    Principles  of  carbohydrate  cookery 

3.     Principles  of^uick  bread  preparation 


INGREDIENTS  AND  F^JNCTIONS  QUE 


Name 


Place  the  letter  from  Column  II  -  Ingredients  in  the  blank  to' the  left  of 
Column  I  -  Functions.' 


1. 
2. 
3. 
4. 
5. 
6. 


Column  I 

Makes  up  the  framework  or  structure  of  a  product. 

Makes  the  product* rich ,  tender,  and  flaky. 

« 

Used  as  a  binding  agent  to  hold  ingredients  togethei? 

■  f 

Causes  the  product* to  rise. 
^(ods  special  flavor »to  a  product. 


Causes  the  -  ingredients  tp  wo-rk  with  each  other. 
,         7.     Makes  the  product  brown,  crisp,  and  tender. 
Circle  True  or  False. 


Column  II 

A.  Eggs 

B.  Extracts 
^C.  Flour 

D.  Leavening  agents 

E.  Liquids 

F.  Shortenings 

G.  Sugars 


o 

04  ' 


T    F  8.  Too  much  sugar  on  the  top  of  a  baked  .product  makes  it  powdery  and  pale  . 

T    F  9.  Leavening  agents  make  a  product  light  and  porous. 

^T    F  10.  Too  much  shortening  causes  a  cake  to  be  soggy  or  fall^in  the  center..  . 

T    F  11.  Black  or  brown  specks  in  a  baked  product  are  caused  from  uneven  mixing 

\  of  the  leavening  agent. 

F  12.  Uneven  mixing  of  shortening  causes  light  and  dark  streak^  in  a  product. 

F  13.  r^lavorlngs  are  added  to  cover  up  the  taste  of  a  bad  product. 

F  14.  T^oo  much  fl6ur  makes  the  product  tough  and  heavy. 

F  15.  Sugar  is  the . ingredient  that  makes  cookies  crisp. 

F  16.  Honey,  syrUp,  and  molass'es  are  examples  of  extracts. 

F  .17.  Air,  baking  powder  and  baking  soda  are  examples  of  leavening  agents. 

18,  Liquids  make  the  product  rise. 


T 
T 
T 


t  *'F    19.     Salad  oil  is  an  example  of  a  shortening. 
T    F    2^.     Self -rising  flour  contains  salt  and  leavening  agents. 


o 


ANSWER  KEY 


1. 
2. 
3. 


A 


4^' 


c 

8. 

F 

.  15. 

T 

F 

9. 

T 

16. 

F 

^  10. 

T 

17. 

T 

D 

11. 

T 

18. 

F 

B 

12. 

F 

19. 

T 

E 

13. 

F 

20. 

T 

G- 

14. 

T 

2i0 


/ 
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IV.     Introduction  to  simple  food  preparation 
A.     Principles  of  carbohydrate  cookery 

k.     Principles  of  cereal  cookery  and  preparation  of  a  simple  breakfast 


STUDENT  BREAKFAST  SURVEY 


Objective?    The  students  v;ill  summarize  their  breakfast  habits. 


Do  ypu  usually  eat  breakfast?    Yes      '  No 


2.     Did  you  have  brgakfast  this  morning?     Yes    No 


ERIC 


I 

o 


3.     V/hich  of  the  following  foods  were  included©  in  your  breakfast  this  morning?  ^ 
(Circle  the  letters  of  the  foods  you  ate') 

a.  Fruit  or']uice 

b.  Cereal  vjith  milk 

c-  Eggs       '  .  , 

d.  Meat        '  '  *  •  ' 

-e.  Pancakes  or  waffles  '  .  o3 

f\     Bread,  toast,  muffins,  o)c  rolls 

^  ■ 

g.  Butter,  margarine,  or  other  spreads 

h.  Milk  or  cocoa 
♦ 

i.  Coffee  or  tea 

j.  Other,  beverage?   ;^  

k.  Other  food?   ^   ^ 

If  you  do  not  eat  breakfast  'regularly:     why  is  this?     (Circle  the  letters)  ^ 

a.  Not  enough  time 

b.  Not  hungry 

c.  Breakfast  not  prepared  for  me 

d.  Don't  like  foods  served  , 

^  \/ 

e.  Don't  Kant  to  get  fat 

f.  Trying  to  lose  weight 

g.  Other  reason?   


> 


X 
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IV.     Int  r  Ci'lu^'t  iorr  to     inij  U'  1  oo<'i  propai  iit  i  on 

A..   Ti  iru  j    1  ff;  ot   i;  it  tohydi^ato  *  cookery  f 

U.    ^rrincipl'"^-'-  of   ctTodl  cookery  .^nS^pr  ef)ca  rat  ion  of  a  simple  bi^fMklcict 

^      •   .  A  GOOD  BREAKFAST 

Upon  complect  ion  of  thi::  lesson,  you  will        able  to: 

1.  *'realii',e  the  inportance  of  a  good  breakfast.  ^  .  " 

?.     know  that  an  tiViequate  breakt6st   is  a  factor  in  the  promotion  of  a 

moie  alei't  personality  and  healthier  person.  iS^ 
?.     p^l^n  a  nutritious  breakfast..  * 

V 

ii'»'C  t  ion:-. :     Rt\id  .aretully  the  intc^r^ation  ;^,iven  to  you  in  (Mch  f  rame  .  ^^'•^OTiplete 
on»*  1  r'ame  at  a  time.  '  It  you  tinsHcred  incorrectly,  p,o  back  to  the  M\im^  and 
corr»*v^t   it.  .  ^ 

!•     ^^if'^jV  t  .i".t  ^houlii  provicie  orie'-lourth  oi   the  day^s  food  in- 

ta}<»>-     jn^'-thir^  it  one  does  not  eat  any  type  of  snack  ^ 
dur  inr  the  d^ay.     One-fourth  of  the  dayVsy^ood  j/nXake  is  to 
be  pr?,vi  led  by  an  adequate  _J_  


 '  r  

A  pleasant  atmosphere  for  breakfast  makes 

for  a  more  alert. 

happier  personality.           *  ^ 

1.  BREAKFAST^ 

A  bi^eakfast  in  a  "  > 

te'nds  to  create  / 

a  more             and  healthier  personality. 

3,     An  ample  and  nutritious  breakfast  imprdv^s  a  s'tudent's  y 

, learning  and  makes  him  better  able  to  socialize  with  other  '2. 
students  as  we^l  as  helps  maintain  a  stable  nervous  condition. 

Improving  "one  Vs  learn inp,,  can  usually  be  attributed  to  an 

and  '  breakfast . 


PLEASANT 
ATMOSPHERE 


O 

o 

CD 


High  proteiii  brvakiasts  ('20-30  grains  ol  protein)  provide 
adults  with  the  enePfty  to  pi'event  the  inid-morn ing  slump. 


Grownups  need  the  energy  of  a  high 
pr-event  the  mid-morning  slurnp. 


breakfast  to 


3.     AMPLE'  , 

NUTRITIOUS 


 '  "  J 

People  who  eat  an  adequate  and  nutritious  breakfast  turn  out 
more  work  in  the  late  morning  and  are  quicker  in  their  re- 
act ion  ii?^.     They  do  not  tire  as  easily. 

An  iide(|uat e  ^breakf ast  enabjes  a  person  to  do  more   

in  the  late  moi^ning  and  he  does  not  _o   as  easily. 


4.  PROTEIN 


ERIC 


A  good  breakfast  contains  the  bisic  four  foods  -  fruit  or  [ 
fruit  juice,  cereal,  or  bread  or  both,  milk  or  dairy  productjs , 
proteins  or*  eggs. 

A  good  breakfast  contains  fruit  or  fruit  juices,  milk  or 

dairy  products,    or  bread  or  both,  and  eggs  or  meat 

products. 
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A  noOD  BR};AKrAf:T,  continued 

7.     A  nutHtiofic  br'e<ikfa5:t  mif.ht  contain  oranp.e  juice,  hot 

cereal,  poaclu.^fl  e^.r.*  '^nd  toa5:t.  Mill<,  tr-a^or  coffee  rriip^ht 
be  served  wi th  i  t . 


6.  CLRLAL 


A  br»»akfast  of  oivanr.e  juice,  hot  cereal,  poached  ep,^ toast*', 
and  milk   is  consitjered  a  breakfast. 


H.     One -halt  r.rapofruit,  waffli.^s,  and  bacon  also  make  a  pood 


nutri^tiour,  breajc^*^.st . 


Anorh.rr  f^xample  oi  a  pood  l)reak  f  a.stj^prapef  ruit  ,  waffles, 
and  .  .  ^  .  <3 


7.  NUTRITIOUS 


Th.«*  bar;ic  br^-.ikf  .a5:t  contains  all  the  nutr-ients  -  protein, 

(Mlcium,  cind  vit'imin.s.  *  ,  '  .         ^*  BACON^ 


Tlif  ba.sif  br^(»akfa5;t  provides,  the 


we  need. 


10.     Breakfast  can  be  Varied  from  day  to  day/ such  as  usinp  ham  with 
the  epps  or  as  a  substitute. 


A  sub'^titute  for  the  egps  for  variety  can  bs^ 


11.^    Muffins  or  waffles  can  be  subst ituted *f or  the  cereal  or 
.*  bread. 


You  might  substitute 
cereal  or  bread. 


or  . 


for  the 


12.     There  , are  many  variations  to  a  good,  nutritious  breakfast.  11. 


MUFFINS 
WAFFLES* 


Breakfast  can  have  an  unlimited  number  of 
limited  only  by  your  imagination. 


13.  c  Breakfast  *can  and  should  be  an  attractive  ifieal. 

Proper  table  setting/with  attractive  dishes  makes 
an  attractive  meal. 


CO 
CM 


^  10.     HAM  .  or 

-BACON  ' 


o 
o 

CD 


12.  VARIATIONS 


lU. 


A  p^an%or  a  good  breakfast  contains  fruit  or  fruit  juice, 

cereal  or  bread  or  both,  milk,  egga  or  a  protein  substitute.  13. 

A  breakfast  plan  contains:  ^  o. 

'a,£ruit  or  fruit  juice,   

a  cereal  or  bread,   » 

for  pr'Otein  _» 

and  3   \  • 


BREAKFAST 
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A  GOOD  BREAKFACT,  continued 

15.     To  vary  this  breakfast,  make  substitutions. 


Vary  this  breakfast  by  substitut inp^ 
fruit  or  fruit  juice. 


16. 


for  the 


14. 

/ 


ORANGE  JUICE 
OATMEAn  6  TOAST 
FRIED  EGG         ^  • 
MILK 


In  planning  a  breakfast,  consid^^  that  it  should  contain  15. 
at  least  one-fourth  of  the  day's  food  intake. 

Brea^kfast  will  always  contain  at  least  one-fourth  of  the 

totdii  food  intake. 


Name  some  other 
fruit 


17.     Skipping  breakfast  is  not  the  way  to  lose  v/eight.     It  is  the 
total  calories  that  count.     One  must  take  all  nutritional 
requirements  into  account,  not  just  calories. 

Always  eat  break-fast  since  skipping  it  does  not  always 
cut  dov/n  the  total  "^^^  day. 


16.  DAY'S 


18.     I  need  a  good  breakfast  to  keep  me  alert  all  day  so  I^vjill^ 
provide  one-fourth  of  my  daily  calorie  total  in  a  good,*' 
nutritious  breakfast. 


I  will  useo^one-fourth  of  my  daily  calories  in  breakfast  so 
that  I  vjill  be  '        all  day.  ' 


17.  CALORIES 


18.  ALERT 


If 


O 
O 
iO 


/ 
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IV.    Jntroduction  to  simple  food  prepfaration 

A.     Principles  of  carbohydrate  Qookery  -  / 

^  U.     Principles  of  cereal  cookery  and  preparation  of  a  simple  breakfast 

# 


PLAN  A  Breakfast 


Name 


Ur.inp.  foods  from  each  of  the  basic  4  food  groups,  plan  a 

1.    hasty-tasty  breakfast 


X?  L 


2.     WEIGHT  CONTROLLER  BREAKFAST 


U.     WEIGHT-GAINER  BREAKFAST 


u 
c 


3.    ^BRUNCH  FOR  THE  BUNCH  BREAKFAST 


5.     FUN  FAVORITE  BREAKFAST 
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TV.     Introduction  to  simple  food  preparation 
A.     Frinciplerj  of  carbohydrate  cookery 

5;     Frincif>leG  of  sugar  cookery  •  ^ 

c.     Principles  of  candy  preparation 


CANDY  RECIPES 

EASY  MIX  CANDIES, 


2  tablespoons  butter  or  margarine  . 

1/4  cup  milk^'  (plus  2  teaspoons,  if  making  v/ith  chocolate  fudge  frosting  mix) 

1  package  Betty  Crocker,,  creamy  frosting  mix  ^your  choice  of  flavor) 

Heat  butter  in  milk  over  low  heat  until  butter  melts  and  mixture  just  begins  to  simmer.' 
Remove  from  heat;  stir  in  frosting  mix  (dry).     Heat  over  low  heat,  stirring  constantly 
vjrih  rubber  .scraper,  ^antil  smopth  and  glossy,  1  to  2  minutes.     DO  NOT  OVERCOOK! 


Squares:     Stir  in  1/2  cup  chopped  nuts,  if  desired.     Pour  into  aluminum  foil-lined 
loaf  pan,  9x5x3  inches. 

Wafers:       Drop  by»  teaspoonfuls  onto  waxed  p*aper.     If  necessary,  reheat  mixture  slightly 

Clusters:  S<ir  in  1  1/2  cups  salted  peanuts  or  other  nuts.     Drop  by  teaspoonfuls  onto 
waxW  paper.  \  "  " 

"If  using  golden  caramel  frosting  mix,  reduce  jjiilk  to  3  tablespoons.  g 
o  cv 
„-  ■  /  -  ^ 

\  I 

CRUNCHY  MOCHA  DROPS 


3  tablespoons  butter  or  margarine  1  to  2  tablespoons  instant  coffee 

3  tablespoons  milk  X  i/2  cups  toasted  flaked  coconut 

1  pag^kage  creamy  white  frosting  mix 

[in  -  ^ 

To  toast  coconut,  spread  the  flaked  coconut  in  a  shallow  pan  and  put  into  a  350^  oven 
for  about  15  minutes  or  until *it  becomes  a  golden  brown.     Be  sure  to  stir  coconut 
frequently  for  even  browning.'   In  top  of  double  boiler,  melt  butter  in  milk.     Stir  in 
frosting  mix  (dry)  and  instant  coffe^' until  smooth.^   Heat  over  rapidly  boiling  water 
5  minutes , "stirring  occasionally.     Stir  in  coconut.     Keeping  mixture  over  hot  water, 
drop  by  teaspoonfuls  onto  naxed  paper.     Cool  until  firm.     Makes  ^  to  5  dozen  candies^. 

OPERA  FUDGE 

/3  tablespoons  butter  or  margarine 

3  tablespoons  milk  '  "  i 

package  creamy  white  frosting  mix 
1/2  cup  chopped  nuts 

Butter  loaf  pan,  9x5x3  inches.   ^In  top  of  double  boiler, -merf^butter  in  milk. 
Stir  in  fro^ing  mix  (dry)  until  smooth.     Heat  over  rapidly  boiling  water  5  minutes, 
stirring  occasionally.     Stir  in  nuts.     Spread  mixture  evenly  in  buttered  pan.  Cool 
until  firm.     Cut  into  squares.     Makes  32  1  inch  squares. 

Cherry  Opera  Fudge:     Stir  in  1/2  cup  candied  cherry  halves  with  the  nuts.^ 

ERIC  A-iu 
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CANDY  RECIPES^  continued 


NQ-COOl^  DIVINITY 

1  package  fluffy  white  frosting  mix  1/2  cup  boiling  water 

'1/3. cup  light  corn  syrup  '    ^  1  package  (1  pourid)  contectioners '  sugar 

1  teaspoon 'vanilla    ^  '     ;  1  cup  chopped  nuts' 

Combine  frosting  mi^  (dry),  corn  syrup,  vanilla  and- boiling  water  in  small  mixer  .bowl. 
Beat  on  highest  speed  until  stiff  peaks  form,,  about  5  minutes.     Transfer  to  large^ 
mixer  bowl;  on  low  speed  or  by  hand,  gradually  blend  in'confectioners '  sugar.     Stir  in 
nuts..    Drop  mixture  by  teaspoonfuls  onto  waxed  paper.     When  outside  of  candy  feels ^ 
firm,  turn  oyer  and  allow  to  dry  at  least  12  hours.     Store  candy  in  airtight  container, 
Makes  5  to  6  dozen  candies. 


bandied  Cherry  Delights: 


Peppy  Mints: 


Spanish  Crunch: 


Substitute  1  teaspoon  almond  extract  for  the  vanilla  and 
1  cup  chopped  candied  cherries  for  the  nuts.     If  desired, 
tint  with  few  drops  red  food  color. 

Substitute  1/2  teaspoon  peppermint  extract  for  the  vanilla 
and  1  cup  crushed  peppermint  candy  for  the  nuts.     If  desired, 
tint  with  few  drops  green  food  co.lor. 

Substitute^ark  corn  syrup  for  the  light  corn  syrup  and 
salted  shelled  Spanish  peanuts  for  the  chopped  nuts. 


o 
o 

ID 


0 


\ 

ERIC 


217 


£3? 


IV.     Introduction  to  simple  food  preparation 
Pri^iciples  of  protein  cookery 
.    2.     Principles  of  ep,^,  cookery 


A  STUDY  OF  EGOS 


Name 


.  1,     Eggs  are  important  as  a  food  because  th^y  are:     a)  nutritious^  bX  lov;  in 

calories,  and  c)  easily  digestible.       *  '  •  '        '  .  ■ 

2,     Eggs  are  an  excellent  food  in  a  diet  for  losing  and  gaining  v/eight,  for  sick' 
people  because  they  are  bland  and  sof t  /  for  babies  (especially  for  their  il?on 
content),  for  grovUng  boys  and  girls  because  of  their  n-utritional  valuet-and 
for  older  folks  because  they  are  easy  to  eat  and  digest.  . 


3.     Identify  the  parts  of  the  egg. 


Lined  v;ith  a 


or  inside  shell. 

VJhite  of  the  egg  -  containing 
both  the  thin  and  thick. 


  may 

range  in  color  from  light 
to  dark  yellov/.  ' 


Propo^ions : 

Shell  -  11%,  white  -  58%,^  yolk  -  31  o 


v;hich  is 


caused  by  contraction  from 
cooling  and 'loss  of 
moisture  after  eg^  is  laid. 

 may  be  any 


shade  ,  " brov/n  to  white,  or 
sp^eckled .     The  shell  color 
does  not  affect  egg  nutri- 
tion. 

  very  thick 


albumen  used  to  anchor  the 
yolk  in  center  of  egg. 


o  ' 
o 


4.     Eggs  also  come  in  various  forms: 

1.  Egg  solids  -  dried  whites,  yolks,  or  v;hole  egg. 

2.  Liquid  -  bulk  eggs  -  everything  but  the  shell.  ^ 

3.  Frozen  products  -  whole,  quick  v;hipping  v/hites,  sugared  or  salted  yolks, 


5.     Characteristics  of  a  "gopd  egg." 

.   1.     Small  air  cell. 

2.  VJell  rounded,  well  centered 
high  yolks. 

3.  Plenty  of  thick  albumen  that 

»      stays  together  around  the  yolk< 

4.  Does  not  contain  any  irregu- 
f  larities  or"  spots. 


Name  the  characteristics  of  a  "hard  egg^" 

1.  .        .         ^  ' 


2. 
3. 


There  are  4  grades  of  eggs.  Name  and  give  an  example  of  correct  and  ecbnomical 
(low  cost)  use  for  each.     Include  dishes  for  breakfast,  lunch,  and  dinner  menus. 


2. 
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A  STUDY  OF  EGGS,  continued  . 

3.  .  • 

7.  There  are  6  egg  sizes  -  place  the  weight,  per  ^dozen  beside  each  size. 

1.  Jumbo    oz»  3.     Large    oz.  5.     Small  ^   oz. 

2,  Extra 

large       ^  oz.  Medium   oz.  6.     Pee  wee   oz. 

8.  Circle  the  sizea-that  are  most  commonly  found  in  the  grocery  store. 

9.  In  handling  and  storing  eggs,    and   ^_  are^the  mist  important 

things  to  remember.  .    /  \ 

r  ^ 

10.  Left-over  egg  whites  will  keep  up  to  10  days  without  quality  decrease  if  they 
are  stored  . 

11.  Left-over  egg  yolks  will  keep  up  to  3  days  without  quality  decrease  if  they 
are  stored   ^  . 

12.  In  each  food  below  eggs  are  used  for  a  different  reason  <^  purpose.     Name  the 
purpose  (other  than  nutritional  value)  for  each  "food"  or  "dish." 

1.  Cakes,  breads,  souffles  /_ 

2.  Sauces,  custards,  puddings,  cream  fillings  


3.     Cream  puffs,  mayonnaise,  salad  dressings   ^  ]   : 

.Deep  fried  foods,  baked  chicken  

5.  Meat  loaf,  salmon  patties  ■  ^  ^  v  

6.  Candies,  cake  icings  ^  

7.  Soup  stock,  boiled  coffee  '    -  ,  

8.  Butter  cakes,  cookies  [  


13.     What  is  "candling"  and  how  is  it  done  with  eggs? 

1M-.     Eggs  are  often  used  as  a  meat  substitute  why? 

How  many  eggs  are  considered  a  serving?  ^   - 

How  many  eggs  should  an  individual  eat  every  week? 


15.     Eggs  must  never  be  cooked  too  long  at  too  high  a  temperature.     Following  these 
two  principles  of  egg  cookery  will  prevent  the  egg  from   '  


16.     Give  examples  of  how  to  correctly  break  and  separate  egj 


17.  Give  examples  of  the  correct  procedures  to  follow  for  beating  eggs. 

18.  Identify  as  many  ways  of  serving  eggs  as  a  main  dish  as  you  can. 


2tB 
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^  ^  •  .      EGG  FOAMS  -       -    /  ^  - 

Beaten  egg  whites  are  affected  by: 

1.  Egg  quality  -  free  from  moisture,  grease,  and  egg  white  or  egg  yolk  de- 

pending upon  which  one  is  being  beaten. 

2.  Beating  -         equipment  used  -  best  control  with  band  x'otary  beater  or  hand 

mixer. 

3.  Addition  of  sugar  to  stabilize  the  mixture. 
U.     Temperature  -  best  results  at  room  temperature. 

The  stages  of  beaten  egg  whites  are:         *  -  , 

a.  Foamy  -  beaten  until  entire  mass  is  white  but  ttie  bubbles  are  still  large 

and  the  mixture  is  frothy  and  flows  easily.  . 
Used  for:     clarifying  soups  . 

coating  food  for  deep  frying 
^  r  mixing  with  liquids  as  in  custards  ' 

stage  at  which  first  sugar  is  added  in  meringues  and  cake 

b.  Stiff  foam  -  less  frothy  because  air  cells  are  smaller;  flows  slowly  in  bowl 

is  very  shiny  and  moist.     The  liquid  separates  from  the  foam  upon 
standing.     The  points  formed,  when  the  beater  is  removed  will  not 
stand  up  at  the  tips,  but  will  fold  over  forming  rounded  peaks. 
Used  for:     sponge  cake 

soft  meringues  for  pies 

souffles 
r^^^  foamy  omelets  - 

c.  Sti^/^iir  air  cells'' are  very  small  making  mixture  white.     It  is  still  glossy, 

smooth  and  moist  and  it  forms  points  when  the  .beater  is  removed. 
Used  for:     cooked  frostings        -  ' 

candies  (Divinity) 

hard  meringues 

d.  .Dry  -      very  white  but  dull  and  dry  so  that  flakes  break  off  during  beating. 

It  breaks  when  the  beater  is  lifted  and  it  is  almost  brittle.  The 
liquid  gradually  separates -^from  this  mature.     For  most  purposes 
this  stage  indicated  over-beating  because  the  egg  whites  will  no 
longer  blend  with  other  ingredients. 

Beating  egg  whites: 

a.  Allov/  eggs  to  come  to  room  temperature  as  they  will  beat  to  a  greater  volume 

b.  Use  a  deep,  narrow  bowl  as  egg  whites  will  increase  2  1/2  -  U  times. 

c.  Use  a  wire  whip,  fork,  rotary  beater,  or  electric  mixe^^^^^^n ' t  use  a 
blender  (too  easy  to  overbeat).  .  - 

d.  After  beating  to  foamy  stage,  add  cream  of  tartar,  lemon  Jviice  or  vinegar. 
This  makes  a  stiffer  white  with  more  volume  and  greater  stability  (1/8  tsp. 
cream  of  tartar  or  1/2  tsp.  lemon  juice  or  vinegar  fior  3  whites). 

^  e.     Test  frequently  to  avoid  over-beating  by  lifting  the  utensir  to  see  how 

stiff  the  mixture  is. 
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IV.     Introduction  to  simple  food  prreparation 
B.     Prinqlples  of  protein  cookery 
^'2.     Principles  of  egg  cookery 


EGG  PREPARATION 


EGGS-IN-A-FRAME 


Cut  out  center  of  a  slice  of  bread  with  a  biscuit  cutter.     Butter  bread  generously  on 
both  sides.     Brown  bread  '^frames"  orr  one  side  in  moderately  hot  buttered  frying  pan. 
Turn  over.     Drop  egg*"int^  center.'  ''Cobk  slowly  until  egg  white  is  set.  Sprinkle 
lightly  with  salt.     Lift'  out  with  pancake  turner. 

POACHED  (Using  egg  poacher) 

Using  an  egg  poacher  with  cups,  place  1  cup  hot  water  in  lower  pan  and  bring  to  boil; 
reduce  heat.     Place  racV  and  buttered  cups  into  pan.     Break  one  egg  into  each  cup. 
Add  salt  and  pepper.     Cover  tightly.'    Cook  3  to  6  minutes.     Test  with  fork  occasionally 
for  desired  hardness. 


DEVILED  ^  ^  Q 

Hard  cook  4  eggs.     Remove  shells  from  eggs.     Cut  the  eggs  in  half  lengthwise  or  cross- 
wise.    Take  out  the  yolks  with  a  spoon* and  put  them  in  a  mixing  bowl,  being  careful 
not  to  break  the  whites.     Mash  the  yolks  with  a  fork.     Add  1/U  teaspoon  salt,  few 
grains  p'epper,  1/2  teaspoon  prepared  mustard,  1  tablespoon  mayonnaise  or  salad  dressing 
M^ix  until  smooth.     Refill  the  whites  neatly  with  tlti^  egg  yolk  mixture,  heaping  it  up 
.slightly.     Chill  if  time  permits. 


SCRAMBLED  (Using  2  eggs) 


Break  the  eggs,  one  at  a  time  into  a  saucer  or  shallow  dish  before  putting  them  into  g 
mixing  bowl.     Add  2  tablespoons  milk,  few  grains  salt  and  pepper.     Beat  with  a  fork  ^ 
until  the  yellows  and  whites  are  blend'^d.     Melt  1  teaspoon  butter,  margarine  or  bacon 
drippings  in  a  heavy  skillet.     Cook  over  very  low  heat  occasionally  stirring  by  scr^apin 
the  bottomland  sides  of  the  skillet  as  the  mixture  thickens,  4  ,to  8  minutes  or  until 
eggs  are  cooked  through  but  are  still^ moist. 

HARD"  COOKED  ^  ^  ' 

Have  the  eggs  at  room  temperature.     Fill- saucepan  with  enough  water  to  come  at  least 
1**  ahove  the  eggs.     Bring  water  to  a  boil.     Reduce  the  heat  so  that  the  water  will 
simmer.     Lower  the  eggs  int^o  the  water  on  a  large  spoon  one  at  a- time.     Cook  from 
20  to  25  minutes.     DO  NOT  BOIL!     Cool  the  eggs  in  cold  water  immediately  to  stop  the 
cooking  and  make  it -easy  to  remove  the  shells.     Cut  in  half,  scoop  egg  carefully  from 
the  shell,  or  p^el  egg.  ■  ^ 

SOFT  COOKED  '      .       '  * 

Have  the  eggs  at  room  temperature.     Fin  saucepan  With  enough  water  to  come  at  least 
1"  above  the  eggs.     Bring  water  to  a  boil.     With  spoon,  transfer  eggs  to  boiling 
water.     Remove  from  heat,  cover.     Let  stand  6  to  8  minutes  depending  on  desired 
doneness.     Immediately  cool  eggs  in  cold  water  several  seconds  to  prevent  further 
cooking.     Remove  egg  from  shell.        -  '  - 
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%GG  PREPARATION,  continued  ^ 

^RIED  (Using  2  eggs)  t 

Melt  2  teaspoons  fat  over  lov/  heat.    Break  eggs,  one  at  a  time  into  a  saucer*  Lov/er 
the  saucer  over  the  skillet  and  slip  each  egg  gently  irtto  the  skillet.     Cook  slov/ly 
3  to  4  minutes  or  until'  the  v/hites  are  firm*  *  To  cook  the  top  of  the  eggs,  dip  the 
hot  butter  or  fat  over  the  eggs  v/ith  a  spoon  until  a  thin  v/hite  film  forms.  Season 
v/ith  saJLt  and  pepper.  - 

STEAMED  '  ,  0 

Prepare  pan  as  for  frying  eggs,  but  leave  only  enough  fati  to  coat  skillet.    Add  1 
teaspoon  water  for  each  egg.     Cover  immediately.     Cook  to  desired  doneness. 

EGG  SALAD  *  —  - 

Hard  cook  4  eggSi  Add  salt  and  pepper  and  about  1/U  cup  mayonnaise,  1^3  cup  chopped 
celery,  if  desired.  Stir  all  ingredients  until  v/ell  mixed.  Garnish  v/ith  paprika  or 
chives.     (Enough  for  U ^sandwiches) 

CREAMED 


Hard  cook  3  eggs.     Dice  eggs.     Add  to  1  cup  v/ell  seasoned  white  sauc^.     Serve  over 
hot  buttered  toast.  ■  ^ 

White,  sauce  .  .  ' 

5  tablespoons  butter  ^      '           fM^lt  butter  over  low  heat  in  heavy  skillet. 

2  tablespoons  flour  .                  iBlend  in  flour  and  seasonings.     Cook  over 

1/U  teaspoon  salt      '  .    lov/  heat,  stirring  until  mixture  is  smooth 

1/8  teaspoon  pepper  and  bubbly.    Remove  from  heat.     Stir  in  milk 

1  cup  milk'\^  Bring  to  boil,  stirring  constantly.  Boil 

\>  1  minute. 

BROILED  .  ^ 

Cook  bacon  in  frying  pan  on  low  heat;  remove  when  barely  beginning  to  crisp.  Circle 
inside  of  each  custard  cup  v/ith  strip  of  bacon.     Sl^p  an  egg  into  each  cup;  season 
and  sprinkle  with  equal _ portions  of  bread  crumbs  and  grated  cheese.     Broil  4"  from 
heat  2  to      minutes . 
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IV.    Introduction"  to  simple  food  preparation 
B.    Principles  of  protein  cookery  " 
2.     Principles  of  egg  cqpkery 


EGG  COOKERY  TEST 


ERIC 


^  Name 


Place  the  letter  from  Column  II  in  the  blank  to  the  left  Of  the  best  description  in 
Column  I. 


Column  I 

1/   Eggs  ^cooked  in  or  above  v/ater, 

2.  Hard  cooked  eggs,  halved,  yolks  removed  and  prepared 
v/ith  a  mixture,  then  stuffed  back  into  v/hites. 

3.  Beaten  eggs  mixed  vjith  milk  and  seasonings,  then 
cooked  in^  skillet,  stirring  occasionally. 
Eggs  cooked  in  shortening  in  a  skillet  without  a 
cover. 

5.  Cooked  U"  belov/  direct  heat  from  2  to  U  miputes. 

6.  Hard  cooked  eggs  mixed  v/ith  a  cream  sauce. 


Column  II 

A.  Broiled 

B.  Creamed 

C.  Deviled 

D.  Fried 

E.  Hard  cook^ 

F.  Poached 


H»  Steamed 


7.  Cooked  in  a  covered  skillet  v/ith  1  teaspoon  of  liquid      G.  Scrambled 
added  for  each  egg. 

8.  Cooked  in  simmering  v/ater  for  15  to  20  minutes. 

^;  ^c  :V  ^:  'h  ^;  A  ^:  A 

9.  Thickening  of  th^  egg  mixture. 

10.  Egg  solids  -  in  ^  dried  form. 

11.  Hold  ingredients  together  in ^a  product. 

12.  Adds  air  and  lightness  to  a  product. 
13<.  Eggs  tested  for  grading. 

lU.  Separation  of  liquid  atid  solid  due  to  overheating. 

15.  Eggs  that  are  cracked  or  imperfect. 


A. 

Binding 

B. 

Candled 

^C. 

Checfed 

D. 

Coagulate 

E. 

Curdled 

F. 

Dehydrated 

G. 

Leaven 

Circle  True  or  False.  ^ 

T    F    16.     Shell  color  affects  the  quality  of  the  eggr 

T    F    17.     Eggs  contain  a  large  amount  of  vitamin  C\ 

T    F    18.     Eggs  beat  into  a  stiff  foam  better  when  they  are  at  room  temperature. 

T    F    19.    One  dpzen  large  size  eggs  weigh  2U  oz. 

T    F    20.     Eggs  are  priced  according  to  ounces  and  pounds. 

2  ^3 


CO 
CO 


o 
o 


EGG  COOKERY  TEST,  continued 

T    F    21.     Egg  protein  is  a  complete  protein. 

T    F    22.     Hard  cooked  eggs  are  boiled  to  make  them  hard  all  through. 
T    F    23.     The  four  grades  of  eggs  are  A,  B,  C,  and  D. 
T  "F  2U 

Circle  the  letter  of  the  correct  response  to  each  statement 
25 


Thick  albumen  that  stays  around  the  yolk  is  a  characteristic    of  a  good  eg^. 


•26. 


V/hich  of  the  follovjing  would  allov/  the  egg  yolk  to  be  separated  from  the  egg 
vjhite  easily? 

1 

A.  have  the  egg  at  room  temperature. 

B.  have  the  egg  rold  from  the  refrigerator. 

C.  run. the  egg  under  hot  water  for  a  few  seconds. 

V/hich  of  the  follovjing  would  NOT  prevent  leftover  egg  yolks  from  spoiling  within 
3  days? 


A.  freezing  them. 

B.  placing  them  in  water  in  a  cover  container  in  the  refrigerator. 

C.  keep  them  tightly  covered' at  room  temperature. 

27.     Hard  cooked  eggs  that  are  tough  and  rubbery  are  caused  by: 

A.  undercooking, 

i,       B.  overcooking. 

C.  old,  spoiled  eggs. 


28.     A.'hax-d  cooked  egg  that  falls  apart  when  removed  from  its' shell  is  caused  by: 


CO 


o 
o 

iO 


A.  ;too  fresh  an  egg. 

B.  too  old  an  egg. 

C.  overcooking. 


'•^9.     A  curdled  egg' mixture  is  prevented  by: 

'  '      A.     adding  salt  at  the  correct  time. 

B\\  adding  beaten  eggs  to  hot  mixture. 
C.j^  adding  hot  mixture  to  beaten  eggs. 

30.    A  beatem^^g  white  that  becomes  watery  and  breaks  down  is  caused  by: 

A.v|Mnderbeating. 
B-.  Wttverbea t  ing . 


ANSWER  KEY 
1.  F 


2. 
3. 
U. 

6,a^ 


C 
G 
D 
A 
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C.  not 

adding 

sugar  to 

stabilize 

7. 

H 

13. 

B 

19. 

.  T 

25. 

A 

8. 

E 

lU. 

E 

20. 

'  F 

26. 

C 

9. 

D 

15 

C 

21. 

27. 

B 

10. 

F 

16. 

F 

22. 

F 

28. 

A 

11. 

A 

17. 

F 

23. 

F 

29. 

C 

12. 

G 

18 

T 

2U.  1 

T 

^  30. 

B 
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These  instructional  materials  were 
developed  and  field  tested  for  the  . 
curi?iculum.    They  niay  be  used  as 
•developed,  adapted  to  fit  the  needs 
of  different  ^tudents,  or  others  may 
be  developed  by  the  teacher  to  use 
^l^n  place  of  those  included  in  this 
appendix. 
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I.     Responsibilities  for  the  development  of  children 
A.     Development  of  children 

D 

CHILD  DEVELOPMENT  INTEREST  INVENTORY 

Name 


Circle  the  appropriate  response  to  each  question  concerning  your  interest  about 
children  and  their  development. 

1  -  Not  Interested  2  -  Somewhat  Interested  3  -  Highly  Interested 

12  3      1.     VJhat  makes  babies  so  lovable?  .  " 

1  2  3      2.     VJhat  is  the  difterence  betv;een  a  young  child's  dependency  and  your 
dependency  upon  'others?  ' 

1  2  3      3.     VJhat  makes  each  child  a  unicfu«  individual? 

12  3      U.     VJhat  growth  patterns  can  one  expect  from  babies,  toddlers,  pre- 
schoolers ,  and  early  school  age  children? 

12  3      5.     Can  you  describe  the  basic  characteristics  of  the  phases  of  development 
for  any  child  6  years  old  or  younger? 

1  2  3  6.  VJhat  do  you  need  to  know  to  take  care  of  a  newborn? 

1  2  3  7.  How  can  you  entertain  a  3,  6,  and  9  month  old  baby? 

1  2  ^3  8.  Hov;  can  you  entertain  1  year  old  children  and  toddlers? 

1  2  3  9.  How  can  you  entertain  pre-schoolers  and  earl^j  school  age,  children? 

12  3  10.  How  can  you  help' young  children  share? 


o 
o 

CD 


12  3  11. 


Hov/  and  why  do' young  children  imitate  older  individuals  through 
speaking  and  acting?  .  . 


12  3    12.     Why  do  children  become  impatient  and  demanding? 
12  3    13.     Do  you  knov;  which  games  and  stories  children  like? 

12  3    lU.     Do  you  know  how  to  tell  or  read  stories  to  children  so  they  are 

meaningful  and  fun  for  children? 

• ..  * 

1  2  3  -15.     Do  you  know  how  to  be  a  good  babysitter? 

1  J  3    16.     Do  you  know  what  to  do  in  case  of  any  kind  of  emergency  or  accident 
when  you  are  caring  for  children? 

12  3    17.     VJhat  do  you  do  with  a  child  who  is  having  a  temper  tantrum? 

12  3    18.     How  do  you  get  children  td  bed  and  make  them  stay  there  when  you  are 
babysitting'^ 

12  3    19.     Hpw  do  you  make  a  young  child  mine  you  when  you  are  babysitting? 

"^.-^  '''' 
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CHILD  DEVELOPMENT  INTEREST  INVENTORY,  continued^  ^ 

12^    20,     How  do  you  guide  children  in  their  play  activijties  to  prevent  squabbles 
and  possible  accidents? 

1  2  3    21,     Hov/  much  does  a  young  child  need  to  eat  and  how  often  should  a  child 
be  fed? 

1  2  3    22,     What  can  you  do  vjhen  a  child  becomes  extremely *,:|prightened  about  something^ 

1  2  3    23,     VJhat  responsibilities  are  you  expected  to  carry,  out  v/hen  babysitting 
vjith  children  6f  various  ages?  . 

1  2  3    24,     Hovj  can  you  help  young  children  cope  with  or  control  various  emotions 
such  as  hate,  anger,  and  jealousy? 

1  2  3    25,     Hovj  can  you  make  up  or  create  your  ov/n'play  ideas  for  young  children 
you  take  care  of? 

1  2  3    26,*    Hovj  can  you  get  a  child  to  pick  up  after  they  are  finished  playing? 

12  3    27,     What  do  you  do  with  a  child  who  is  having  a  nightmare? 

1  2  3    28,     What  do  you  do  when  an  older  child  starts  Ideating  up  a  younger  child? 

o 

12  3    29,     How  do  you  make  a  tiny  baby  stop  crying?  5 

1  2  3    30,     How  do  you  get  home  safely  vjhen  your  employers  come  home  intoxicated  ^ 
(drunk)?  /    -  g 

1  2  3    31,     How  do  you  handle  a  situation  in 'vjlj^ch  the  child  thinks  he  hurt  himself 
but  you  cannot  find  anything  v/rong^  vjith'  him/her? 

1  2  3    32,     Whjat  and  how  much  should  you  do  v/hen  a  child  gets  the  flu  while  you  are 
babysitting? 


33,     What  can  be  done  while  babysitting  when  "someone"  tries  to  scare  you  by 
peaking  in  the  vjindows,  knocking  on  the  door,  or  calling  on  the  phone? 


12  3    34,     How  do  you  handle  the  situation  when  others  (anyone  unfamiliar)  comes 
to  the  door? 

12  3    35,     How  do  you  handle  the  situation  when  the 'child  you  are  sitting  for  always 
wants  to  call  and  talk  to  the  parents  while  they  are  gone? 
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I.    Responsibilities  for  the  deve'lopment  of  children 
"Na.     Development  of  children 


DESCRIPTIONS  CHARACTERISTIC    OF  CHILDREN  AT  VARIOUS  AGES 

Nevjborn  to  One  "Year 


Name 


Place  descriptive  words  or  phrases  under  each  heading  that  describes  an  average 
child  at  each  age.    Use  each  description  only  once. 


Nev/born 


Ex:  Helpless 


3  Months 


Moves  head 


6  Months 

Sits  up  v/ith 
help 


9  Months 

Begins  to 
crav/1 
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1  Year 

Begins  to 
v/alk 


•o 
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I.    Responsibilities  for  the  development  of  children 
A.     Development  of  children 

5 


DESCRIPTIONS  CHARACTERISTIC  OF. CHILDREN  AT  VARIOUS  AGES 
Toddler  Through  Pre-Schooler 

Name 


Place  descriptive  v/ords  or  phrases  "under  each  heading  that  describes  an  average 
child  at  each  age.     Use  each  description  only  oncfe. 


Toddler 


Pre-School«er 
2h  Yrs.. 


3  Years 


4 


M  Years 


5  Years 


o 


O 
O 
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I.     Responsibilities  for  the  development  of  children 
A,     Development  of  children 

■  "  A  CHILD'S  CHARACTERISTICS 

Name 


Choose  a  child  between  the  ages  of  1-6  years  old.  Describe  the  characteristics  of 
this  child  through  the  five  phases  of  development. 

/ 

PHYSICAL 

Name   '_   Age    Sex   Height    Weight   

Hair  color    Eye  color    Frame  or  bone  structure  

Give  an  example  ofghow  the  child  dresses  himself   ^  _^  


SOCIAL  ^ 

Favorite  toy  the  child  plays  with   

Ages  of  other  children  the  child  plays  with 
Give  an  example  of  the  child's  play 


Give  an  example  of  how  the  child  imitates  others 
INTELLECTUAL 


The  child's  favorite  stories  are 
The  child's  favorite  games  are 

Special  talents  the  chfild  has   

Creativity  the  child  shows   

Imagination  the  child  uses 


12 


 ^ — ^  o 

o 
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Give  an  example  of  how  the  child  speaks   .  ^   

EMOTIONAL  ^ 

Describe  how  the  child  reacts  to  each  of  the  emotions  listed  and  give  an  example 
of  hovj  the  child  expresses  each  emotion. 

Emotion  Reaction  Examples 

_  _ —    Ti 

Love 

Excitement 

Happiness  •  ^  ^ 

Ang^ 

Jealousy 

Fear  ' 

SPIRITUAL  *  -  ■ 

Give  several  examples  of  what  you  think  is  important  to  the  child. 
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I.    Responsibilities  for  the  development  of  children 
B.    Responding  to  children 

RESPONDING  TO  CHILDREN*' S  BEHAVIORS 

Write  a  word*  or  description  Of  your  reaction  to  the  following  statements  made  hf 
children. 


Reaction 


1.  "I  hate  you,  ydu're  mean." 

2.  "Peev;,  your  feet  stink." 

3.  "I'm  gonna  tell  my  mom  on  you." 
""That's  mine,  that's  mine --you  can't  have  it." 

5.  "VJhy  don't  the  clouds  fall  dov/n?" 

6.  "Vftiere  do  babid^  come  from?"  * 

7.  Cursing  ^^#0!..^*-? 

8.  "Ohh,  you're  so  beautiful.     When  I  grov;  up 
I'm  going  to  look  just  like  you." 

9.  "When  I  get  big  I'm  going  to  marry  you."  ^ 

10.  "There's  a  great  big  monster  under  my  bed." 

11.  "I'm  not  going  to  bed,  my  mom  said  I  could 
stay  up  as  long  as  I  want  to." 

12.  "No,  I  don't  want  to." 

13.  "VJhy  do  I  alvjays  have  to  do  that?" 
m.  "VJhat  makes  it  thunder?" 

15.  "I  get  the  biggest  one  cause  I'm  the  oldest."  • 

16.  "No,  honest,  I  didn't  do  it." 

17.  Crying  big  sobs,  "I  hurt  myself." 

18.  Deeply  involved  in  play,  looks  up  and  says,  \ 
"I  love  you." 

19.  Young  child  trying  to  dress  self,  "Let  me 
do  it,  I  can  dress  myself." 

20.  "My  dad  is  stronger  than  your  dad." 

21.  One  child  to  another  "Liar,  liar,  pants  on 
fire"... etc. 

22.  Child  says  to  sitter,  "He  did  it,  and  is  he 
going  to  get  it." 


o 

00 


-O 
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After  the  reactions  are  written,  discuss  what  these  reactions  do  to  a  child's  emotions 
O        and  self-concept.    Create  positive  rather  than  negative  responses  to  each  of  the 
ERJC  statements. 


I.     Responsibilities  for  the  development  of  children 
B.     Responding  to  children 

THOUGHT  QUESTIONS 

Name-  ^  

Ansv/er  the  follov/ing  questions  and  prepxare  to  back  up  your  ansv/ers  for  class  discussion 

1.     You  are  babysitting  with  9  month  old  Billy.     You.  have  not  taken  care  of  him  before. 
You  are  a  stranger  to  him.     VJhen  you, enter  the  house  and  Billy  sees  you,  he 
begins  to  cry.     He  will  not  stop  cryiflg.     What  can  you  and  Billy's  mother  do 
to  help  Billy  feel  better  v/hen  you  come  ^o  babysit? 


2.     Yqu  are  taking  care  of  a  2  year  old  while  his  mother  is  at  a  school  meeting.^ 

He  cries  and  seems  unhappy,     VJhat  things  should  you  check  that  may  be  the  cause? 


i 


Sam  is  a  bright,  active  3  year  old.     He  is  curious  and  likes  to  take  things 
apart.     His  mother  found  him  trying  to  take  a  steam  iron  apart.     Sam  wanted  to 
find  out  what  makes  steam  come  out  of  the  iron.     If  you  found  Sam  trying  to  take 
the  iron  apart  j  vjhat  v/ould  you  have  done? 


I 


VJhenever  Bill's  mother  asks  him  if  he  wants  a  glass  of  milk,  he  says  *'no.**  o 
Do  you  think  he  says  this  because  he  does  not  want  the  glass  of  milk?  Why? 


■5.     You  are  takiijg  care  of  a  4  year  old.     ^en  you  ask  him  if  he  will  pick  up  his 
toys  he  cannot  seem  to  decide  whether  he  vjill  or.  not.     What  might  you  say  to 
get  him  to  pick  up  his  toys? 


6.    You  are  babysitting  v/ith  5  year  old  John  and  you  find  him  playing  with  matches. 
V/hat  would  you  do  in  this  situation? 


7.    You  are  babysitting  for  3  year  old  Sue  and  she  cjoes  not  want  to  go  to  bed  at 
the  time  set  by  her  parents.     V/hat  would  you  do  in  this  situation? 
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Responsibilities  for  the  development  of  children 
B.  Responding  to  child^n  ^ 


BASIC  CHILDHOOD  CHARACTERISTICS  QUIZ 

^  Name 


Place  the  letter  from  Column  II  that  most  accurately  describes  the  characteristics 
of  development  in  Column  I, 

Column  I  '        'Column  J I 

  1.     A  child  is  learning  hov;  to  play  vjith  other  A.  Emotional 

children  his  ovm  age. 

B.  InteUectual 

  2.     Hc5t';  much  the  child  v;eighs  a^id  hovj  tall  he  is 

depends  upon  his    development.^  C.  Physical 

3.     The  child  reacts  v/ith  anger  and  fear  vjhen  he  D^^.  Social 

is  uncertain  about  sOme  things. 


E.  Spiritual 


4.  The  child  shoi-zs  creativity  in  developing  a 
special  talent . 

5.  A  child  tells  you  he  believes  in  you  and 
trusts  you  to  keep  him  safe. 


o 
o 


o  / 
o 


Circle  T  or  F.  . 

A  newborn  baby  has  a  large  head  in  proportion  to  the  rest  of  his  body. 
Eye  sight  is  fully  developed^^at  birth. 

A  baby  has  not  learned  to  follow  sound  or  movement  until  he  is  six  months  old.. 

A  nine  month  old  baby  cries  easily  when  strangers  enter  their  lives. 

The  birth 'weight  is  trippled,  by  the  time  an  average  baby  is  one  year  old. 

Two  year  olds  love  to  take  things  apart  and  put  them  back  together. 

A  1%  year  old  plays  with  one  or  two  toys  for  long  peri<yls  of  time. 

Three  year  olds  find  it  very  difficult  to  make  decisions  by  themselves. 

Characteristics  of  a  four* year  old  are:    gets  impatient  and  angry  easily, 
yet  wants  to  do  everything  by  himself. 

T    F    15.     Five  'year  olds  begin  to'  create  imaginary  characters  to  play  with. 


T 

F 

6. 

T 

F 

7. 

T 

F 

8. 

T 

F 

9. 

T 

F 

10. 

T 

F' 
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T 
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ANSWER  KEr 

1.     D  K  6.     T  '^^•.i':^ 


2.  C                             ^          ^    ^     7.     F  ,  12 

3.  A  r  8.  F  13.  T 
^,  B  9.  T  It*.  T 
5.     E                                               10.     T  15.  F 

2'46  ' 


Responsibilities  of  caring  for  children 

A.    Use  of  ethics  in  babysitting  as  an  occupation 


BABYSITTING  MEMO 
 '  ~ 

Names  and  ages  of  children  and  bedtimes 
Names :         '  Ages :  Bedtimes 


Special  duties  I  must  remember: 


Things  the  children  like  to  do  that  I 
can  do  v/ith  them  while  parents  are  gone 


Parents  will  be  at   . 

Phone  No.   

Police  Dept.  

Fire  Dept.   ^ 

Doctor   

Messages  to  give  to  parents  when  they 
return 


9  • 

II.     Responsibilities  of  caring  for  children 

A.    Use  of  ethics  in  babysitting  as  an  occupation 

BABYSITTING  EMPLOYEE  RESPONSIBILITIES 
Babysitter;  , 

1.     You  have  to  like  children  to  be  a  babysitter;  if  you  do  not  like  children  or 
cannot  handle  them,  don't  be  a  sitter.     It  is  possible  to  not  get  along  v/ith 
ce^ain  children.  Explain  \his  to  parents  if  this  seems  to  be  the  case,  you 
majMnot  be  the- best  sitter  for  them.  r  .  . 

2.. 'Be  prompt.     Go  over  in  advance  if  it  is  the  first  time  for  a  family.  Become 
familiar  with  the  children. 

3.     Wear  comfortcible  clothing  to- function  effectively.     Post  earrings  are  safer  ' 
than  v/ires  for  pierceB^  ears  .     ^  ' 

^4.     Your  main  concern  is  the  safety  of  the  children;  keep  them  secure,  happy  and 
entertained.     Do  not  watch  t.v.  until  after  the  children  are  asleep  unless 
the  parents  want  their  children  to  v/atch  a  program.     Be  prepared  to  help  witjj 
homev;ork,  an  infant,  or  some  casual  play  "horsey",  etc. 

5.  Become  familiar  v/ith  the  house,  carry  a  flashlight.     DO  NOT  SNOOP.    Ask  v/here 
things  are  that  you  may  need. 

6.  Know  where  your  employer  is  going^r    Obtain  phone  number  and  approltimate  time 
of  return. 

7.  Knov/  emergency  numbers:  police,  fire,  rescue  squad.     If  responsible  for 
longer^ than  one  day,  get  the  doctor's  name  and  phone  number.  ^ 

8.  Before  the  parents  leave ,  obtain  the  following  information: 

a.  childrens  bedtime 

b.  special  privileges  each  child  has 

c.  treats  both  children  and  you  can  have 

d.  special  items  you  heed  to  know  -  formula,  medicine  to  give,  etc. 

9.  Come  alone,  do  not  tell  your  friends  where  you  will  be  -  this  causes  trouble. 
If  there  are  more  children  or  two  families,  the  employer  may  ask  you  to  have 
a  friend  come  -  both  will  be  paid. 

10 >    Children  will  try  you  out  to  see  how  much  authority  you  have.     Be  firm  and 

gentle.  Do  not  get  upset  or  loose  your  temper  as  this  makes  the  problem  worse, 
\' 

11.  If  the  children  are  fussy,  play  with-=^em,  read  to  them,  create  new  play  for 
and  v/ith  them^make  up  games.     Make  it  a  fun  experience. 

12,  V/hen  children  misbehave: 

a.  Inform  parents  of  exactly  what  happened     and  what  you  did  about  it. 
Ask  for  suggestions,  if  it  ever  happens  again. 

b.  Be  patient,  understanding,  and  give  each  child  equal  attention  to 
.prevent  misbehavior. 

c.  Be  firm,  never  spank.     You  may  have  to  divert  their  attention  to  something 
they  enjoy. 
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BABYSITTING  EMPLOYEE  RESPONSIBILITIES,  continued 

d.  Never  leave  young  children  alone  -  this  way  accidents  and  misbehavior 
c?  are  kept  at  a  minimum. 

e.  Make  sure  you  knov;  v/here  older  child^^en  are  and  vjhat  they  are  doing  at 
all  times.  ' 

f.  If  a  child  throws  a  temper  tantrum  and  you've  tried  everything  -  ignore 
him, but  'keep  an  eye  on  him  until  he  is  ready  to  act"  in  an  acceptable 

^  manner. 

13.  Charges  o^^^e  -  w^en  asked,  *'what  do  you  charge?"  never  say  "whatever  you 
feel  or  think"  -  they  may  decide  to  take  advantage  of  you.     50<^  -  75<:  an 
hour  is  -ti»e  going  rate  for  just  v/atching  and  caring  for  the  children.  .  The 
more  v;ork  you  are  asked  to  do,  the  »more  you  should  charge.     You  charge  more 
^for  several  children  and  more  after  midnight.     If  they  overpay  you  -  tell 
them  and  if  they  tell  you  to  keep  it,  remember  that  when  you  get  underpaid. 
Problems  of  sitting  without  pay  -  tell  your  parents  as  some  people  are  not  as 
fair  as  others. 

14.  Pets  are  a  part  of  the  family,  no  extra  charge  for  watching  them.  If  you  are 
afraid  of  a  pe"t,  ask  the  parents  to  tie  it  or  lock  it  outside  'or  in  the  base- 
ment before  they  leave .  * 

15.  Keep  doors  locked^and  drapes  dravm.     Never  let  a  stranger  in  even  if  the 
children  appear  \Jp  know  the  person.  .  ^ 

16.  Phone  use  -  take  any  messages  but  do  not  let, the  caller  know  you  are  a  sitter. 
Do  not  use  the  phone  for  your  personal  use,  except  in  an  emergency. 


o 

CO 

17.  If  the  child  gets  sick  -  get  him  to  the  bathroom,  clean  up  any  mess  you  can.  ^ 
If  necessary  ,  call  for  help.  If  yoa  get*' sick,  call  your  mom  or  a  very  * 
reliable  person  to  replace  you  after  notifying  the  parents.  o 

18.  Do  not  sleep  on  the  job  unless  you  ask  your  employer  first. 

19.  Know  the  babysitting  "'Ethics"  about  respecting  the  rights  and"  respQnsibilities 
of  others.    ,  ' 

20.  Leave  the  place  cleaner  and  neater  than  you  found  it.  ^  , 

21.  Know  how  to  operate  any  equipment  you  will  be  required  to  use  while  on  the  job. 


JI.     Responsibilities  of  caring  for  children 

A.    Use  cf  ethics  in  babysitting  as  an  occupation 

BABYSITTING  PROBLEMS  AND  QUESTIONS  ASKED  BY  JR,  HIGH  BABYSITTERS 

1.  What  do  you  do  vjhen  the  child  you  are  sitting  for  is  scared?  . 

2.  V/hat  do  you  do  if  the  child  doesn't  v;ant  to  go  to  bed? 

3.  What  do  you  do  v;hen  you  get  crank  telephone  calls? 

What  do  you  do  v/hen  the  kids  climb  behind  the  furniture  and  vjon't  stop 
fooling^  around? 

5.  What  do  you  do  v/hen  you  get  a  phone  c^ll  from  your  girl  friend    or  boy  friend 
^ and  they  say  they  are  coming  right  over? 

6.  What  do  you  do  if  a  man  knocks  on  the  door  and  says  he  is  the  t.v.  repair  man, 
or  the  telegraph  man  with  a  message,  or  an  uncle  to  the  children^  or  some  other 
person  that  really  might  be  true  and  "important?  ^ 

7.  What  do  you  do  v/hen  you  find  a  little  child  playing  v/ith  matches? 

8.  What  do  you  do  when  the  child  faints? 
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9.     What  do  you  do  even  v/hen  you  have  already  fed  and  burped  a  tiny  baby  and  it 
starts  crying  again?    You  have  already  checked  all  the  symptoms. 

10.  What  would  you  do  v/hen  a  child  starts  crying  in  his  sleep  like  he  was  having  a 
nightmare?  o 

11.  What  would  you  do  v/hen  the  child  falls  and  hurts  his  arm  and  is  crying  quite  i 

bad  so  it  must  really  hurt?  *  o 

o 

<  CD 

12.  What  to  do  when  the  boy's  bedtime  is  8:30  and  you  put  him  to  bed  in  the  same 
room  as  the  baby  because  they  share  the  bedroom.  '  The  boy  v/akes  up  the  baby 
and  crav/ls  in  bed  v/ith  the^  baby  and  starts  beating  him  up? 

0 

13.  What  would  you  do  v/hen  an  older  child  beats  up  on  a  younger  child? 

,14.     What  wotild  you  do  v/hen  some  older  kids  start  knocking  on  the  doors  and  windows 
at  1:00  in  the  morning? 

15.  What  would  you  do  when  the  children  are  worried  at  night  about  their  parents 
getting  home  safely"?  . 

16.  ^  Suppose  you  have  to  v^alk  a  long  v/ay  home  but  the  parents  said  they  would  drive 

you  home — and  they  came  home  drunk? 

17.  What  should  you  do  v/hen  a  mother  calls  and  wants  you  to  babysit  with  her  sick 
children? 

IS.^What  should  you  do  when  tTie  child  says  he  is  not  hungry  but  still  wants  to  eat 
his  dessert. 

19.    What  v/ould  you  do  v/hen  the  child  v/ants  something  you  don't  think  th  .  should 
have  but  their  mother  said  they  could  have  it? 
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BABYSfTTING  PROBLEMS  AND  QUESTIONS  ASKED  BY  JR.  HIGH  BABYSITTERS,  continued 

20.  What  do  you  do  v/hon  the  chil^^fe  friends  come  in  the  house  and  make  a  big  mess 
and  a  lot  of  noise? 

21.  What^  do  you  do  when  the  child  refuses  to  go  to  sleep? 

22.  V/hat  do  you  do  when  a  child  about  6  or  7  years  old  starts  hitting  you?  ^ 

23.  What  do  you  do  when  a  child  insists  ^^ey  have  to  call  their  parents? 

24.  What  would  you  do  when  the  children  are  bad  and  the  mother  said  yoiii  could  not 
spank  them? 

25.  V/hat  should  you  do  when  the  child  keeps  begging  for  another  drink  of  water 
after  you  put  him  to  bed? 

26.  What  would  you  do  when  the  child  keeps  crying? 

27.  VJhat  would  you  do  when  you  fix  dinner  for  a  child  and  he  won't  even,  ^^at  a  bit 
of  it?  ~  ' 

28.  VJhat  should  you  do  if  two  children  want  to  be  picked  up  or  swung  around  and 
while  you  have  one,  tbe  other  one  gets  mad? 

29.  V/hat  should  you  do  when  the  child  says  he  has  a  headache  and  v/ants  an  aspirin? 


30.  VJhat  do  you  say  or  do  when  the  child  is  asking  for  something  you  never  even 
heard  of?  ^ 

> 

31.  V/hat  if  the  child  is  absolutely  not  tired  and  wants  to  stay  up  a  little  longer 

32.  What  can  you  do  to  make  a  shy  child  play  v/ith  other  children? 

33.  V/hat  do  you  do  when  the  children  do  not  want  to  come  out  of  the  bathtub? 

34.  How  do  you  make  the  children  pick  up  their  toys  when  they  are  all  done  playing 

35.  V/hat  should  you  do  when  you  don't  know  how  to  operate  the  range  and  the  mother 
wanted  you  to  start  dinner? 

36.  How  would  you  handle  a  temper  tantrum? 

37.  ^    What  should  you  do  if  you  get  sick  when  you  are  sitting? 

38.  How  do  you^^ancel  a  job  without  losing  a  chance  to  go  there  again? 

39.  VJhat  do  you  do  when  one  child  can  go  outside  to  play  and  you  have  to  keep  the 
other  one  inside? 

40.  How  do  you  settle  a  fight  between  the  children? 

41.  How  much  should  you  do  when  you  babysit  all  day? 

42.  VJhat  do  you  say  when  they  ask  how  much  you  charge? 
4'3.     How  can  you  take  care  of  an  impossibly  spoiled  child? 
44.     What  can  you  do  about  untrained  house  pets? 

we  have  the  right  to  spank  children  when  they  misbehave?  251 


II.     Responsibilities  of  caring  for  children 

A.     Use?  of  ethics  in  babysitting  as  an  occupation 


BABYSITTING  APPLICATION  FOm 


Name   Age 


A^ddress  ■  Phone  No. 

Are  you  generally  a  healthy  person?      Yes    No   

If  no,  explain   


I  Jl^^^  experience  sitting  with  the  follov/ing  children: 


^  No.  of  children  No.  of 

Ages^f  Children:  """^^^O-^           at  this  age:  times : 

Birth  to  oae  year  ______     

One  to  tvjo  years  ^  ^   .     

TvJO  to  three  years  ^^^^^    .   


Three  to  four  years   .^2    

Four  to  five  years     

-^.Qyer  five  (indicate  ages)     

» 

Ndmes  and  ages  of  brothers  and  sist.ers:  ^ 

 <N 

I 

 1  :  ■  "  ^  o 

Ages  of  children  I  particularly  like  to  babysit  tor  am  ■  

Activities  I  like  to  play  or  do  with  children  are: 


Emerg^cy  Care:  this  is  what  I  would  do  if  the  child 
turned  himself 


SwallovJed  something  poisonous 


Cut  himself  V', 


i52 
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BABYSITTING  APPLICATION  FORM,  continued 
Began  choking 


Child's  life  was  in  danger 


I  can  tell  when  a  child  is  not  feeling,  well  by  the  following  symptoms: 


I  have  had  experience  with  each  of  the  follov/ing:- 

Changing  diapers    Entertaining  children  outside 

Feeding  children   v   Operating  gas  range   

Bathing  children   

Feeding  babies   


Operating  electric  range 


My  favorite  subjects,  interests,  and  bobbies  are: 


o 

CM 


o 
o 
to 


VJhen'  babysitting  during  the  week,  I  should  be  home  by: 
VJhen  babysitting  during  j«;eekends ,  I  should  be  home  by: 
""X^y  suggestion  for  hourly  rate  of  pay'^s   


Names  and  addresses  of  two  references  (not  relatives)  that  can  describe  ^my 
abilities  and  responsibilities  in  handling  children  are: 


Name 
Name 


Address 
Address 


Phone  No. 
Phone  No, 
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11.  Responsibilities  of  caring  for  children 
B.     Care  of  children  by  babysitters 

SAFETY  AWARENESS  WITH  CHILDREN 

1.  Everything  goes  into  his  mouth  for  the  "bite"  test.  Small  objects  sueh  as 
buttons,  marbles,  pins,  short  crayons,  or  anything  small  enough  to  svjallow 
must  be  kept  out  of  reach. 

ngs  like  scissors,  knives,  f^ks,  nail  files,  and  pencils  should  be 
in  their  proper  places  out  of  a^ small  child's  reach. 

3.     Toys  vjith  cords  should  ■  not  be  taken  to  \jed.     Toys  vjith  small  parts  should 
•  not  be  used  vjith  small  childreil. 

U.  Disi^jfectants ,  poisons,  and  bleaches  .normally  stored  under  the  sink  should  be 
moved  to  high  cabinet  shelves  when  a  baby  begins  to  creep  about  and  poke  into 
boxes  and  jars. 

5.  All  medicines  and  medical  supplies  should  be  placed  under  lock  and  key. 

6.  Make  sure  tablealoths  and  dresser  scarfs  do  not  hang  dovm  v/ithin.   the  baby's 
reach  where  a  strong  pull  could  bring  things  clattering  dovm  upon  his  head. 

7.  Place  gates  at  head  and  foot  of  stairs  to  protect  the  baby  from  falls. 

8.  Cover  open  wall  and  floor  sockets  for  electrical  devices  vjith  tape  to  keep 

out  a  baby's  fingers.  oo 

CM 

9.  Make  sure  he  is  out  of  the  cooking  area  of  the  kitchen  when  meals  are  being  ' 
prepared.  Turn  pan  handles  toward  center  of  the  range.  VJipe  up  spills,  o 
immediately.  - 

10.     Make  sure  lead  paints  are  avoided  on  playthings  and  cribs. 

11?^  Children  should  not  be  allowed  to  jump  from  high  places. 

12.  Keep  plastic  bags  avjay  from  all  children^ 

13.  Keep  child's  shoestrings  tied  and  belts  fastened. 

m.     Do  not  allow  children  to ^play  in  the  streets,  driveways,  or  areas  with  lots 
of  traffic. 

15.  Keep  small  children  away  from  windows  and  doors  that  are  not  tightly  closed.^ 

16.  Do  not  allow  children  to  be  alone  in  the  bathroom,  near  ponds,  pools  or  cisterns. 

17.  Do  not  allovj  children  to  play  v/ith  matches,  candles  or  electric^  appliances 
including  the  controls  on  the  range. 

18.  Keep  drawers  and  doors  closed  that  contain  possible  dangers  to  children. 

19i     The  child  is  your  main  concern,  never  leave  children  alone  while  they  are 
avjake. 
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II.     Responsibilities  of  caring  for  children 

C.     Importance  of  interacting  v;ith  children 


BABYSITTING  KIT  RATING  SCALE  ^ 

Name 


Rate  on  scale  from  1  to  5,  v/ith  S  being  the  highest. 

1.  Attractive  and  appropriate  carrier  for  the 

"Kit",  easy  to  carry  to  the  job,  1  2  3  U  5 

<^ 

2.  Items  appropriate  for  the  age  level  of  the  ^ 
child  or  children  and  easy  to  play  with.  1  2  3  U  5 


3.     Items  constructed  v/eljyfip  last  and  are  fun  oj 
'and  attractive  to  pla^iPlth.  1  2  3  U  5  ^ 

o 

U.     Itefms  "challenging"  and  creative  for  you  to  o 
make,  not  too  simple  or  too  difficult.  1  2  3  U  5 

5.     Turned  in  on  time  i-zith  evaluation  of  hov; 
they  are  to  be  used  and  age  levels  of  the 
i     children  you  will  use  them  with.  1  2  3  U  5 


Total  Grade 
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II.    Responsibilities  of  caring  for  children 

C.     Importance  of  interacting  vjith  children 


CHILD  DEVELOPMENT  "CHILDREN'S  HOUR"  PRE-SCHOOL  PRQGRAt'l 

The  junior  high  students  enrolled  in  Home  Economics  class  are  studying  Child 
De^lopment  and  Guidance.    Each  student  is  required  to  select  one^  pre-school 
child  to  observe  and  pl^y  v/ith.    The  student  v;ill  introduce  new  creative  play 
ideas,  help  the  children  understand  acceptable  social  Ibehavior  (discipline) , 
recognize  individual  characteristics  of  children^  and  learn  the  proper  tech- 
niques and  procedures  for  babysitting.  \  * 

•    \         -  ; 

The  Home  Economics  student  is  asked  to  bring  the  pre-sichool  child  to  school 
during  her  Home  Economics  period  for  actual  study  ando^Bplication  of  class- 
room learning  one  hour  a  vjeek  for  three  vjeeks.    Our  scheduled  dates  for 

"Children's  Hour"  participation  is  at    .  "  on 

 ,  (school) 

date(s) 

Each  Home  Economics  student  is  required  to  spend  two- additional  hours  vjith 
her  pre-school  child  during  each  vjeek  to  relate  experiences  for  class  dis- 
cussion and  evaluation.  • 

The  parents  of  the  pre-school  child  vjill  help  the  student' work  out  transportation 

to  and  from  school  for  the  class  hours.    You  can  bring  the  child  to   

classroom  before  each  class.    Please  use  the  ^  door  or  entrance 

to  the  building. 

> 

Please  complete^  the  bottom  section  of  this  form         return  it  with  the  student. 
Your  help  is  greatly  appreciated.    We  are  looking  v^forward  to  vjorking  with  your 
child.    At  the  close  of  the.  program,  you  will  be  asked  to  make  an  evaluation 
and  write  comments.  ' 

Hcarie  Economics  Teacher 


Name  of  Pre-School  Child 
Parent's  Name 


Parent's  Address 


Junior  High  Student  Sponsor 


Age 


Telephone  Number 


Class  Hour* 
Time 


Signature,  of  Parent  or  Guardian 

4  : 
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II.     Responsibilities  of  caring -for  children 

C.     Importance  of  interacting  with  children 

CHILD*  DEVELOPMENT  "CHILDREN '  S.  HOUR'^  LABORATORY  SCHEDULE 
Could  be  used  to  plan  a  nurser-y  school. 

Date  Pre-'School  Lab  #      -   -   Class  Hour  


Name  Tags  -  original  designs  for  identifying  each  child. 
StvfSents  Responsible  


Hostess(es)  -  greet  mothers  with  children,  help  children  with  wraps  and  put  the 
in  proper  places,  attach  name  tags. 
Stu(ients  Responsible  


m 


Table  Arrangement  -  plan  for  flexibility,  wide  area  for  beginning  of  hOur  for 
games;,  several 'tables  pushed  together  with  chairs  for  the  art  activity  and 
small  grbup  Activity. 

Students  Re^nsible   Activity    


Large  Group  Activity  -  planned  to  stimulate  fun  atmosphere..     Allows  students  to  ^ 

get  warmed  up,  relax  and  ready  for  interaction  among  others.     Develops  coor-  ^ 

dination  and  cooperation,                                           ^    ^                     *  '  g 

Students  Responsible  Activity  


Art  Activity  -  geared  to  various  age  or  ability  levels  to  encourage  creativity^ 
with  a  variety  of  media.    Promotes  a  feeling  of  accompl-ishment  for  the  youngster 
as  they  can  display  works  at  school  and  at  home.     St imulates . aesthetic  appreci- 
cation  and  encourages  experimentation. 

Students  Responsi]J>le  ^  .    Activity  _  ^  

  &  

Equip.  ^  


Small  Group  Activity  -  aimed  toward  enriching  child's  mind  or  increasing  social 

participation:  puppet  shows,  stories,  number,  alphabet  skills,  dramatic  play,  etc. 

Students  Responsible   Activity   

  &  

~  Material   


Snacks  -  encourages  proper  manners  while  eating,  instills  importance  of  cleanliness 
after  play  ,  before  and  ^fter  eating. 

Students  Responsible  ,  Snacks  


Finger  Plays  or  Songs  -  sinail  muscle  coordination,  rhythm,  and  joy  of  music  ^ 


O     (appreciation)  are  learning  experiences. 
ERIC  Students  Responsible   Activity 


HAND 
PUPPET 


u 


CREATE  YOUR  OWN 
FROM  THIS  BASIC 
PUPPET  DESIGN 


FINGER 
PUPPET 


Responsibilities  of  caring  for  children 

C.    importance  of  interacting  vjith  children 
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II.     ResponSKlbilities  of  caring  for  children 

C.     Importance  of  interacting  v/ith  children 


CREATIVE  MEDIA 


Play  Dough 

3/U  cup  v/ater  (1) 

1/H  cup  salt 

1-1/2  teaspoons  oil 

1  tablespoon  alum 

1  cup  flour  (2) 
food  coloring 

Add  salt  to  water  and  bring  to  full  (3) 
rolling  boil.     Set  on  cooling  rack. 
Stir  in  oil,  alum  and  food  coloring.  (^) 
Quickly  mix  in  flour  and  knead. 

Homemade  Paste  (5) 

Mix  1-1/2  cup  flour  with  17h  cup  water. 


Cornstarch  Modeling  Material 

Mix  thoroughly  in  a  bovjl: 

1  part  cornstarch 

1  part  salt 

1-1/2  parts  flour 
Add  warm  vjater  slowly  tp  form  a 
stiff  dough  -  you  may  need  to 
add  more  flour. 

Dust  dry  flour  on  the  dough  to 
prevent  stickiness . 
Divide  dough  into  smaller  portion 
and  knead  in  food  coloring  (2  or  3 
drops  in  a  teaspoon  of  water). 
VJrap  in   plastic  to  prevent  drying. 


FINGER  PLAYS  AND  SON«S  TO  DO  WITH  CHILDREN 


THREE  GREEN  SPECKLED  FROGS  (do  the  actions  while  singing) 


^    Three  green  speckled  frogs 
Sat  on  three  speckled  logs' 
Eating  the  most  delicious  bugs  -  Yum,  yum. 
One  jumped  into  the  pool 
VJhere  it  v/as  nice  and  cool 
Now  there  are  ty;o  green  speckled  frogs  > 


yum 


o 

CO 
CO 


o 
o 


Two  green  speckled  froRS 
Sat  on  tv/o  speckled  logs 

Eating  the  mos,t  delicious  bugs  -  Yum,  yum,  yum 

One  jumped  into  the  pool 

V/here  it  v/as  nice  and  cool 

Now  there  is  one  green  speckled  frog 


One  green  speckled  frog 
Sat  on  one  speckled  log 
Eating  the  most  delicious  bugs 
One  jumped  into  the'  pool 
VJhere  it  v/as  nice  and  cool 
Now  there  are  no  green  speckled  frogs 


Yum,  yum,  yum 


r 


Glub,  glut,  glub 


RAGS 

I  have  a  dog,  his  name  is  Rags 

He  eats  so  much  his  tummy  sags  (bulge  out  tummys) 

His  ears  flip  flop  (use  hands  by  head  and  make  flip  flop  motions) 

His  tail  wig  wags  (wiggle  bottoms) 

And  vjhen  he  walks,  he  goes  zig  zag  (zig  zag  body) 

Flip  flop,  wiggle  waggle,  zig  zag  (repeat  motions) 
O   lip  flop,  wiggle  waggle,  zig  zag  (repeat  motions) 
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FINGER  PLAYS  AND  SONGS  TO  DO  WITH  CHILDREN,  continued 
BRINGING  HOME  A  BABY  BUMBLE  BEE 

I'm  bringing  home  a  baby  bumble  bee  (cup-  hands  and  make  sv/inging  movements  back 

V/on't  my  Mommy  be  so  proud  of  me         and  forth) 

I'm  bringing  home  a  baby  bumble  bee 

Btiz^zzzzz^zzzzzzzzzzzzzzzzzzzzzzzzz 

Ov/!    He  stung  me  (open  up  hands  and  let  bee  go) 

IT'S  CLEAN  UP  TIME  AT  NURSERY  SCHOOL 


It's  clean  up  time  at  nursery  school  ^ 
It's  time  for  girls  and  boys 
To  stop  v/hat  they  are  doing  now 
And  pick  up  all  their  toys 

SMILE 

I  have  something  in  my  pocket  that  belongs  across  my  face 

I  keep  it  very  close  at  hand  in  a  most  convenient  place 

I'll  bet  you  couldn't  guess  it,  if  yoi;  guessed  a  long,  long  v/hile 

So  I'll  take  it  out  and  put  it  on 

It's  a  great  big  happy  smile!! 

OPEN  SHUT  TriEM  (using  hands)  ^ 


Open  -  shut  them^.  Open  -  shut  them 
Give  a  little  clap 

Open  -  shut  them.  Open  -  s^ut  them 
Lay  them  in  your  lap 


o 

CO 


Creep  them,  creep  them 
Creep  them,  creep  them 
Right  up  to  your  chin 

Open  v/ide  your  little^outh^  *^ 

But  do  not  let  them  in  (quickly  put  hands  behind  back)  . 
MY  HANDS  UPON  MY . HEAD 

My  hands  upon  my  head  I  place  ,  ^ 

On  my  shoulders,  on  my  face 

At  my  vjaist  and  by  my  side  | 

And  then  behind  me  they  v/ill  hide 

And  then  I  raise  them  v/ay  up  high 

And  list  my  fingers  sv/iftly  fly 

And  then  I  clap  them  12  3 

And  see  hov;  quiet  they  can  be 

THE  BEEHIVE  (make  a  fist  v/ith  right  hand,  this  is  a  beehive,  bring  out  a  finger  as 

you  count  each  bee,  be^in  with  thumb) 
Here  is  the  beehive 
Where  are  tfie  bees? 
Hidden  av/ay  v/here  nobody  sees 
Soon  they  come  creeping  out  of  the  hive  .   .  • 
.   .   .  One!     Tv/o!     Three!     Four!  Five! 


o 
o 

iD 
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FINGER  PLAYS  .AND  SONGS  TO  DO  WITH  CHli^DREN,  continued 


HERE 


I^ A  BUNNY 


Here  is  a  bunny  vjith  ears  so  funny  (hold  up  two  fingers  to  head) 

And  here  is  his  hole  in  the  ground  (make  a  circle  with  thumb  and  in^x  finger) 

V/hen  a  no&se  he  hears  (hands  to  ears) 

He  perks  uf)  hi3  ears     (hold-up  fingers)      *  ^ 

And  jumps  in  his  hole  in  the  ground  (put  fingers  into  circle) 

GRANDMA'S  GLASSES  .         ^       .  • 

Here  are  grandma's  glasses  (make  circles  with  fingers  over  eyes) 
And  here  is  grandma's  hat     (hands  pointed  oh  top  of  head) 
This  is  the  way  she  folds  her  hands  (fplu  hdiius) 
And'  lays  them  in  her  lap      (put  hant^s  in  lap) 

I  HAVE'  A  LJTTLE  TURTLE 


I  have  a  Hfy^Xe"  turtle  and  he  lives  in  a  box 
He>K,  swims  in'-^t-he-  puddle 

And  •h'e.vclimbs  ^Qiv  th,e  rocks  ^ 
He  snapped  at:  M  , mosquito 
He  'Snapped  a%. 'a  flea 

He  snapped  at  a-  minnow  o  v, 

And  he  Snapped  at.  me' 


He  caught  the  mosquito 
He  even  caught-  a  flea 
He  caught  the  minnow 
But  he  dj-dn't  catch  me! 


SUGGESTED  ART  ACTIVITIES  FOR  CHILDREN 


Drilm 

Let  children 
decoraf  their 
cans  with  the 
materials  they  choose. 


P.Gychpdelic  Colors 
"M^ke  shapes  or  designs  on 
paper.     Cover  entire  paper 
with  black  crayon  -  scrape 
v?ith  scissors. 

Carton  Cross 

Cut  egg  caJ&tan  in  shape  of 
a  cross  using  the  bottom 
part.    Decorate.     Use  thumb 
tack^  for  mounting,.     Any  basic 
.design  would  work  well. 


Materials  -  empty  coffee  can  and  lid  (plastic) 

-  paste 

-  scissors 

-  fabric,  paper,  felt 


Materials  -  construction  paper 

-  crayons  -  vibrant  colors 

-  large  black  crayon 


Materials  -  e^gg  carton 

-  glue 

-  glitter  .  ' 

-  thumb  tacks" 

-  beads 

-  any  small  decorations  - 

-  scissors 


Finger  Painting 

Mix  paint  and  water. 

Let  child  be  creative  with 

the  paints  and  his  hands. 


Materials  -  tempera  paint  • 

-  paper 

'         -  newspaper 

-  aprpn  -  smock  for  each  child 


JC 
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SUGGESTED  Al^T  ACTIVITIES  FQR  CHILDREN,  continued 


Egg  Shell  Pictures 
Paste  crushed  egg  shells 
on  paper  and  paint  them. 


Materials 


egg  shells 
water  paints 
paste 

construction  paper 


ERIC 


Christmas  Tree  Picture 
A  picture  (outlinJe)  of  a 
tree  v/ill  be  ^rav/n  on  the 
paper.     The  child  will 
decorate  the  tree  using 
food  items. 


Materials  -  v/hite  paper 
^  -  glue 

-  chocolate  chips 

-  nuts 

-  cherries  <> 

-  celery  stalk,  leaves 
"  -  apple  peels'    " '  ... 

-  orange  peels 


A  Penny  Bank 
'Make  eyes,  ears,  nose, 
mouth  out  of  paper. 
Cut  slots  for  hole  in 
top  and  mak'?  ec»T*s .     ^<=w  nns^ 
with  ^( thread)  yarn. 

Potato  Prints 
Mix  paint  c    Cut  potato  i'n 
half.     Cut  a  design  in  it. 
It  is* dipped  in  the  paint  and 
transferred  onto  the  paper. 

Snowman, 

The  children  will  make 
Snowmen*  of  marshmallows  and 
stick  them  together  with 
toothpicks  and  frosting  • 
Use  chips,  raisins  and  coconut 
for  face . 

y 

Straw  Paintings 
Tempera  paint  is  dripped 
onto  the  paper.     The  children 
blow  through  the  straw  and  make 
designs. 

Gnow  Paintings 
"Whip  Ivory  with  electric 
mixer  (if  flakes  -  add  water). 
Color  with  tempera  paint^(dry)  if 
desired.     Children  pa!int  with  snow, 
using  their  hands. 

Collages 
Use  old  scraps,  or  objects  - 
have  them  in  the  center  of 
the  table.     Children  will  have 
papei',  ^E^ste  ,  and  scissors.  They 
can  use  their  imaginations  and 
create  a  collage. 


Materials  -  oatmeal  box 

-  construction  paper 

-  yarn 

-  scissors 
~  darning  needle 

-  '2  cardboard  circles 

Materials  -  potato  , 

-  paint 

-  paper 


Materials  - 


large  marshmallov; 
small  marshmallows 
chocolate  chips 
coconut 
raisins 
thin  frosting 
toothpicks 


o 

iO 

CO 


o 
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Materials  - 


straws 
paper 

tempera  paint 


Materials  -  Ivory  flakes  or  (liquid-) 

/*  ■  dry  tempera  paint 
■  paper  ^ 


Materials 


buttons 
fabric  scraps 
paper 

magazine  pictures 

leaves 

rocks 

foil 

paper  -  paste  -  scissors 
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II.    Responsibilities  of  caring  for  children 

C.    Importrance  of  interacting  with  children 


ERIC 


EVALUATION  OF  OBSERVATION  -  "CHILDREN'S  HOUR"  ^  r* 

Name 


1.    Name  of  one  child  you  observed   Age   Sex 


Did  you  observe  and  play  with  this  child  out  of  school?    Yes    No 

If  so,  how  many  hours  during  thjg  Child  Development  Unit?  


3.     List  the  activities  at  play  school  the  child  participated  in. 
A. 
B. 

C.  .  ■  ■        -  ^ 

D. 

V/hich  activities  did  the  child  seem  to  enjoy  the  most?  . 

A.  ,  ^ 
B. 

'P. 

5.  Identify  one  reason  why  you  feel  the  childpreally  enjoyed  the  activity. 
A* 

B.  ^  .. 
C. 

6.  Name  one  activity  ^he  child  may  not  have  enjoyed  as  much  as  others  and  tell  v;hy 
you  think  the  child  didn't  enjoy  it. 

Activity  -  ' 

Reason  -  ^ 

7.  V/hich  activities  may  have  been  new  experiences  for  the  child? 

o 

8.  V/hich  activities  allowed  the  child  to  use  ovm  creativity  and  imagination? 

^    9.     V/hich  activities  contributed  to  the  learning  and/or  development  of  the  child: 
Physically  -  . 

Emotiionally  - 

Socially  - 

Intellectually  -  .  ; 

^-10*     X^^ri'ti^y        least  one  cute  expression  the  child  said  or  didJ 

11*     V/hat  was  the  child's  reaction  to  the  snack? 

< 

12.  V/hat  experiences  did  you  gain  from  participating  in  the  play  school? 

13.  V/hat  misbehavior  did  y6u  recognize?  What  caused  it?  Could  it  have  been  prevented? 
iU*     V/hat  suggestions  do  you  ha,ve  to  improve  our  play  school? 

15.     List  comments  made  by  the  child  and/or  t-he  parents  after  the  pi^ogram. 


2()3 


II.    Responsibilities  of  caring  for -children  . 
C.    Importance  of  interacting  v/ith  children 

child'  development  unit  test 

Name 


Place  the  letter  from  Column  il  on  the  blank  to  the  left  of  Column  I  vfhich  best 
describes  characteristics  of  children  of  vai'ious  ages. 


Column  I 


1. 
2. 


Follov/^ sound,  movement,'  smiles,  turns  over. 

Very  independent,  cooperative,  needs  games  and 
books  to  occupy  time  and  help  learn. 

May  stutter,  ask^  constant  "VJhy" ,  says  "No" 
to  many  things-/ 


Brags,  gets  angry  easily,  needs  constant 
approval  to  dpntinue  improving. 

5.  Large  head  in  proportion  to  body,  completely 
dependent , upon  others. 

6.  Afraid  of  strangers,  begins  sitting  and 
crawling,  gets  into  everything. 

7.  Babbles,  coos f  laughs  out  loud,  begins  to 
recognize  difference  in  people . 

Begins  to  walk,  begins  to  feed  self  quite  v/ell, 
says  a  few  vrords. 


Column  II 

A .  Nev/born 

B.  3  Months 

C.  6  Months 

D.  9  Months 

E.  1  Year 

F.  2  Years 

G.  3  Years 


Years 


1 .     5  Years 


8. 


o 

CO 


o 
o 


  9.     Has  imaginary  characters,  begins  to  enjoy  playing 

with  other  children. 

Circle  T  or  F  before  each  statement  concerning  your  responsibilities  as  a  babysitter. 
T    F  10. 


After  feeding  the  children  you  babysit  for,  wash  and  put  the  dishes  away 
as  you  found  "fhem. 


T    F  11. 


Never  let  the  children  out  of  your  sight  until  asleep. 

I 

/ 


T    F    12.     Give  a  young  child,  2  or  3,  a  small  plastic  bag  to  keep  his  treasures  m. 
T    F    13.     When  a  child  tells  you  he  has  a  headache  and  wants  an  aspirin,  give  him  one. 
T    F    111 . 


When  someone  knocks  on  the  door  such  as  the  t.v.  l^epairman,  or  an  uncle 
of  the  children,  let  them  in  to  take  care  of  their  business. 


T    F    15.     Ignore  a  child's  temper  tantrum,  but  keep  an  eye  on  him  until  he  gets 

over  it .  % 
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CHILD  DEVELOPMENT  UNIT  TEST,  continued 


T 

F 

16. 

V/hen  you  are  bothered  with  a  lot  of  phone  calls  while 
the  phone  off  the  hook. 

babysitting ,  take 

T 

F 

17. 

Every  child  requires  the  same  amount  of  love  and  understanding. 

T 

F 

18. 

Children's  play  helps  to  control  and  develop  the  body 

T 

F 

19. 

Tell  your  employer  you  will  accept  any  rate  they  feel 

you  have  earned. 

T 

F 

20. 

Check  closets,  drav/ers,  and  all  cupboards  at  the  home 
make  sure  you  knov/  where  everything  is  located. 

you  are  sitting  to 

Circle  thT^ 

correct  response  for  each  statement. 

21 

A  child  misbehaves  because^ 

A.  he  wants  to  get  you  in  trouble. 

B.  he  is  basically  a  brat. 

C.  he  v/ants  to  find  out  what  y.mits.  he  can  go  with  you. 

22...   When  a  child  becomes  very  ill  and/or  tires  after  bumping  his  head  , 

A.  call  the  doctor  as  he  il¥8y  be  seriously  hurt. 

B.  he  v/ants  extra  attention. 

C.  the  bump  made  him  very  tired. 


23.     One  child  wants  to  watch  t.v.,  the  other  one  does  not,  you  , 

A.  turn  the  t.v,  off. 

B.  Suggest  you  do  something  with  the  one  while  the  other  one  watches 
his  program. 

.  C.     insist  on  everyone  agreeing  to  one  t .v.yprogram. 

2^.     When  a  child  misbehaves, 

A.  scold  his  naughty  actions. 

B.  tell  him  to  be  good  so  he  can  get  some  candy. 

C.  explain  why  the  behavior  is- unaccepted ,  then  be  firm  and  fair. 

25.     As  the  parents  leave,  the  child  wants  to  go  and  fusses,  you  ,  ^ 

A.  let  his  mother  handle  the  situation. 

B.  -   begin  playing  with  him  using  something  he  enjoys. 

C.  offer  him  a  stick  of  gum  to  be  quiet. 

2b.     Tiie  child  wants  you  to  read  to  him. 

A.  Tell  him  to  be  quiet  and  watch  the  t . v .  program  until  a  commercial 
comes  on.  » 

B.  Let  him  select  his  favorite  book. 

C.  You  select  a  book  you  feel  is  right  for  his  age. 

27.  The  child  refuses  to  go  to  bed. 

A.  Take  car^  of  preliminaries  ahead  of  time,  be  firm,  read  him  a  story. 

B.  Let  him  fall  asleep  om  the  sofa. 

C'    Tell  him  you'll  tell  his  mom  on  him  and  she  will  punish  him. 

28.  The' child  is  afraid  of  a  monster  under  his  bed. 

A.  Tell  him  you'll  chasp  it  away. 

B.  Tell  him  not  to  be  so  silly  as   there  are  no  monsters. 

C.  Offer  to  look  with  him  to  reassure  him  there  is  no  one. 


o 
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CHILD  DEVELOPMENT  UNIT  TEST,  continued 

29.  The  child  asks  you  why  ii:  thunders.  ^ 

A.  Tell  him  two  air  masses  meet  and  create  a  noise. 

B.  Tell  him  the  angels  are  bowling  in  heaven; 

C.  Tell  him  that  God  does  that  to  make  naughty  children  behave. 

30.  V/hen  you  must  give  medication  to  children  you  babysit  for  9 

A}     follow  directions  on  the  prescription. 

B.  give  the  medication  just  as  the  parent  told  you  to. 

C.  get  complete  instructions  in  v/riting  signed  by  the  parents. 


A^WER  KEY 


1. 

B 

10. 

T 

2. 

I 

11. 

T 

3. 

r 

12. 

F 

4. 

H 

13. 

F 

5. 

A 

14. 

F 

6. 

D 

15. 

T 

7. 

C 

16. 

F 

8. 

E 

17. 

F 

9. 

G 

18. 

T 

19. 

F 

20. 

F 

'^6 


21. 

C 

22. 

A 

23. 

B 

24. 

C 

25. 

B» 

26. 

B 

27. 

A 

28. 

C 

29. 

A 

30. 

C 
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APPENDIX 


These  instructional  materials  vjere 
^  developed  and  field  tested  for  the^ 
.  curriculum.     They  may.  be  used  as 
developed,  adapted  to  fit  the  needs 
of  different  students,  (Sv  others  may 
be  developed  by  t-he  teacher  to  use 
in  place  of  those  included -in  this 
appendix. 
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I.     Importance  of  personal  appearance  and  clothing  care 
A.     Influeijce  of  health  habits.,on  personal  appearance 
*>•     2.     Importance  of  posture 


'PO^URE  SELF-APPRAISAL 


Directions  for  scoring:     Answer  YES  or  NQ  to  the  i^ollowing  questions  pertaining  to 
i  your  posture.     Give  yourself  a  pat  on  the  back  for  all 

those  answered  in  your  favor!     Start  vjorking  on  the 
negative  responses! 

.  .      ■  ■  .     c         .  ^' 

^         i.     Do  you  stand  and  walk  vjith  your  toes  pointing  straight  afiead  or  slightly 

2.     Do  you  stand  and  walk  vjith  yqjur  weaght  directly  over  the  center  of  the 
ankrebonea?  •  '  «  •  • 
  3.     Do  you  a;rand  and  walk  with  slightly  flexed  knees? 


U.  Do  you  cross  your  y^^^v  r\G.%s  instead  of  your  knees  when  sitting? 

5.  Do  you  keep  your  abdomen  pulled  in  at  all  times? 

6.  Do  you  keep  your  "chest  up  vj^thout  pushing  it  forward? 

7.  Do  you  hold  yourself  as  tall  as  you  can  at  all  times? 

8.  Do  you  carry  your  shoulders  in  a  normal,  yet  graceful  position? 

9.  Do  you  carry  your  head  erect? 

10.  Do  you  carry  your  chin  parallel  to  the  floor  and  in  line  vjith  your  body? 

11.  Do  you  match  your  stride  to  your^ height? 

12.  -  Do  you  sit  and  rise  without  bracing  your  hands,  against  chatr  arms? 

13.  Dd^you  keep  your  feet  and  legs  in  graceful  positions  vjhen  sitting? 

14.  Do*:jyou  keep  your  hands  from  nervous  maunerisms? 

15.  Do  you  alvjays  keep  your  body  erect  when  sitting^? 

16.  VJhen  you  put  your  elbows  on  the  table  or  desk,  do  you  keep  them  close 
together  near  the  edge ,  vjith  your  hands  in  a  graceful  position? 

17.  Do  you  b'end  and  rise(  slowly  amd^  in  perfect  balance  when  stooping? 


18.  Do  you  keep  your  body  erect  when  climbing  and  descending  stairs? 

19.  Do  you  move  smoothl^  and  gracefully? 

20.  Do  you  get  in  and  out  of  a  car  gracefully  -   sideways  or  head  last? 
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I.     Importance  of  personal  appearance  affd  clothing  care 
•A.     Influence  of  health  habits  on  personal  appearance 
3.     Importance  of  body  and  skin  c^re 

FRAGRANCE  TEST  - 

Check  the  questions  belov;  which  you  can  answer  *'yes**  t^  ^hen  read  'the  paragraph 
^-hat  follov;s  to  see  v;hich  types  of  perfume  to  try.    Do  you  or  v/ould  you  

1.  Like  your  jeans  freshly  la'undered? 

2.  VJear  his  ^*ing  on  a  "chain  ar6und  your  neck? 

-  3.  Fe^el  bad  about  putting  footprints  into  fresh  fallen  snov;? 

Like  charm  bracelets?  '  '  - 

5.  Hope  to  ox-m  heirloom  silver? 

6.  Find  that  bugs  keep  you  from  enjoying  picnics?      -  . 

7.  Like  to  read  in  front  of  a  fire  on  a  ^ainy  day?  ^ 

8.  Cry  at  sad  endings?  .  .   .  " 

9.  Like  collecting  things  for  your  futu2*;e  home  or  apartment? 
lO.  Keep  a  locked  diary? 

ir.  ^  VJear  several  rings  at  a  time?*  5^ 

12.  Have  the  ability  X)f  Jtying  and/or  wearing  a  scarf  six  different  ways? 

13.  Like  or  love  poetry?  %  ^ 
lU.  Play  the  recorder? 

15-  Like  eating  Indian  curry ^ 

16.  Prefer  going  to  parties  to  giving  them? 

17.  VJant  marriage  and  a  career? 

18/  Have  a  handwriting  everyone' admires  but  no  one  can  read? 

iV  Prefer"  to  see  the  Pyramids  rather  than  fheoEJiffel  Tower? 

2(a  Have  a  seqjret  yen  to  be  a  lady  ^py? 

21. \  Love  to  ski  (down  hill,  cross  country,  watej?)?  ^ 

22.  \  Have  a  gift  for  remembering  trivia?^         '  , 

23.  \piay.the  guitar?  '  ^  .  ,         '  . 

24.  Believe  you  could  joke  about  not  having  a  date  for  a  month? 

25-  ^efeir 'Peanut^*  to  *Blondie  and  Dagwood?"  ^ 

26-  Ovrn  three  or  more  turtleneck  sweaters?  t> 

27.  V/ikh  you  co-uld  go  hosfeling'through  Europe? 

28.  Enjoy  wind  in  your  hair? 

29.  Think  it  would  be  fun  to  visit  the  zoo  v;ith  a  date? 

30.  KeepXyour  bedroom  window  open  at  night  in  most  kinds-  of  weather? 

\  -  i  ^ 

If  most  of  your  checks  are  in  numbers  1-10,  you  ar§  the  girl  the  romantic  floral 
bouquets  and  sparkling  modern  blends  were  made  for.     Your  perfume  will  be  nostalgia 
elusive,  charming. 

If  you  have  most  checks  'in  numbers  11-20,  yours  are  the  rich,  fruity  scents,  the 
sultry  single  florals  like  gardenia  or  jasmine,  the  dramatic  Orientals-     These  are 
the  sophisticated  fragrances  that  will  reflect  your  special  flair. 

If  you  have  most\checks  in  mmbers  21-30,  yours  are  the  lively  citrus  scents,  the 
spicy  perfumes  and  those  with  woodsy-mossy  or  carnation  top  notes.     The  fresh  and 
tangy  are  vjhat  express  you* 


*  Adapted  from  SEVENTEEN 'S  Book  on  Beauty. 
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!•     Importance  of  personal  appearance  and  clothing  care 
A.     Influence  of  health  habits  on^^personal  appearance 
' 6 .     Importance  of  hair  care 


IZ 


28 


16 


Z3 


29 


70 


ZS 


17 


26 


%7 


13 


10 


i9 


HAIR:     YOUR  CROWNING  GLORY 


o 


in 
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ACROSS      .     ,                                -  ' 

DOV/N 

1, 

Distributes  nutrients  to  hair 

;V 

1, 

Used  to  distribute  oils,  remqve 

6, 

Article  used  before  words  be- 

dirt, stiihulate  circulation 

ginning  v;ith,a  vov;el  sound 

ft 

2, 

Hair  type  caused  by  excess  oil 

7. 

Necessary  for  breathing 

ft 

3, 

Flakes  of  outer  cells  of  the  scalp 

8. 

A  necessity  , 

ft 

4, 

Hair  color  vjith  the  least  number 

9, 

Fonn  of  "vje" 

of  hairs  on  head 

10. 

•Form  of  "be" 

ft 

5, 

Gently  rub  scalp  vjith  fingertips 

12, 

^Speak 

6, 

Vocal  solo 

13, 

Tends  to  dull  hair 

ft 

Il- 

A condition  caused  by  the  length- 

A  type  of  hair  rinse 

vjise  division  of  hair  strands 

17, 

A  platform  for  performers 

ls, 

V/omen's  lib,  term  for  female 

18, 

Hair  type  that  lacks  luster. 

ft 

16, 

Nutrient  hair  needs  for  growth 

breaks  easily ^  and  is  hard  to 

and  health 

manage 

ft 

21, 

A    toothed  instrument  for  smoothing 

19, 

Ther^ 

<? 

-29. 

hair 

20, 

Dry  hair  sometimes  is  like  this 

Scottish  word  for  female 

2  2, 

A  personal  pronoun 

r 

2S. 

Beverage  served  in  mid-afternoon 

24, 

Reason  vjhy  hair  can  curl 

in  England         *  / 

27, 

Type  of  vjeather  that  causes 

2tb. 

tlovering  for  the  head 

hair  problems 

28. 

Located  vjithin  or  inside 

"29. 

Used  to  vjash  hair 

/ 


^    >^    Relatedto  hair  and  hair  care  308 
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HAIR:     YOUR  CROWNING  GLORY  CROSSWORD  PUZZLE,  continued 


VJords  to,  be  u^ed  in  crossvjord  puzzle: 
-  Air 

;  An 

Aria  '  '  ^ 

At  ^  ^ 

^oodstream 

Brush 

Cap 

Comb 

Cream 

Dandruff 

Dry 

Elastic 

Frizzy 

Humid 

In 

Is 


Us 


/ 
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Impov^ance  of  personal  appearance  and  clothing  care 
A.     In!  lu^nrc^  of  health  habits  on  personal  appe^^rance 
6.     Importance*  of  hair  care 


Titl^:  "GROOMING  BINGO"  ACADEMIC  GAME 

Performance  Level:  Beginning 

Purpose:        To  reinforce  learning  in  the  area  of  grooming, 


Producer:       Mrs.  Linda  Wirtz 

James  Madison  Junior  High 
Appleton ,  VJisconsin  5U911 

Datrv  Produced  and  Field  Tested:     March,  1972 


Instructor:     Fern  M.  Horn 5  Professor 
Home  Economics  Education' 
University  of  Wisconsin 
Stevens  Point,  Wisconsin 


Unifying  Area: 


TO  THE  TEACHER  *  "     ,  '  - 

HUMAN  GROWTH  AND  DEVELOPMENT  (Wisconsin  Home  Economics  Conceptual 
\       '  ^     Structure  and  Planning  Guide)  ' 


Ma*jor  Concept:         Influence  of  health  habits  on  personal  appearatice 

Maior'  Objective:     Appraisal  of  the  influence  of  health  habits  upon  ^personal 
^  ^'appearance .  * 


f  jonera 1 i  zat  ion : 


The  health.>^bits  one  practices  will  have  ail,  effect  on  ^the  personal 
appearance  of^each  individual.  S 


Support^g  Objectives: 

1.'    The  student  will  be  able  to  define  terms  which  are  related  to 
good  health  •'habits . 


It 


tn 
o 

ID 


2.  The  student  will-^blk  able  to  state  the  use'l)f  various  grooming  product^. 

3.  The  student  will  become  acquainted  with  various  gt^ooming  procedures 
that  could  be'appli-Bd  to  his/her '^pei^sonal  appearance. 


Supporting  Generalizations: 

1.     Practicing  good  heal/th  habits  has  an  effect  on  pers^al  appearance. 

^|^_,,^2.     Grooming  products  can  be  used  to  enhance  personal  appearance. 

3.     An  attractive  personal  appearance  can  be  developed  and  maintained. 


A 
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TEACHER  MANUAL 


Teacher's  Role: 


{ 


1.     Explains  direct ion|^of  game. 

2*     CALLER:     does  not  play,,  *but  draws  an  answer  card  from  the  pile  of  cards 
in  front  of  her  and  reads  the  statements  (S^l  for  each  play  of  the  game. 
<^he  also  checks  the  answers  (A)  on  the  playing  card  of  the  person  de- 
claring, ''CLEAN!".   .  ,  /  c 


Procedural  Outline: 

Preparation  , of  game tmaterials : 

1.  Playing  cards:     30  cards,  approximately  5"  ^  8"  (see  sample  page  U5a)* 

2.  Statement  and  Answer  cards:     50  cards  (10  for  each  column),  approximately 
25^"' X  3"  (see  sample).. 

3.  Cover  tabs:  squar^  of  colored  paper  or  cardboard. 

Basic  Rubles:- '  .  *  ^ 

1.     The  game  parts- "consist  o'f  30  playing  cards ,  50  statement  and  answer 
' cards ,  and  cover  tabs .  %  •     •  , 


The^jg^ayers  arfe-^to  pl^ce  their  card  face  up  in  front  of  them  and 
pl^^a  cover  tab  "on  the  FREE  space  in  the  center  .of  the  card. 


The  Caller  dravjs      statement  card  and  reads  the  column  letter  on  th^  ro 

card  (C,  L,  E,  A,  N)  and  the,  statemen't  (S)^and  places  cdt  face  up  iri  ^ 

"^front  of  her.     A  separate  roW  is  made  for  each  letter  column.     She  ^ 

DOES  NOT  read  .the  answer  (A).  o 


4.     The  player(s)  having  a  card  with  the  answeF  t0  the  statement  under 
that  particular  letter,  places  one  of  the  cover  tabs  over  the  ansvjer. 
If  no  player  has  a  card  with  the  answer  to  the  statement  read,  the 
game  just  continues  on  to  the  next  statement. 

Scoring:  c>  . 

'  1.     The  game  ends  when  a  player  has  covered  five  ansv;ers  in  a  row 

horizontally,  vertically,  or  diagonally,  and  declares  "CLEAN!". 
The  game  is  halted  until  the  answers  are  checked  by^the  Caller. 
The  Caller  will  ask  the  player  to  read  off  the  answers  she  has 
covered  and  will  check  them  against  the  cards  that  she  has  placed 
in  front  of  her.     If  an  error  is  found,  the  game  continues  until 
another  player  declares,  "CLEAN!".     If  no  error  is  found,  the  game 
is  ended.     The  winner. may  take  over  the  role  of  Caller  if  she  likes. 

Preparation  of  Class  for  Playing  of  Game:  ^  ^ 

The  class  is  instructed  to  reviev;  class  notes  feefore  class  time. 


Casting  of  Roles:^  None 
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Class,  Brief  ing:  .  .  * 

1.  Purpose  of  game:     The  purpose  of  this  game  is^ to  reinforce  learning 
previously  covered  in  class.     It  could  be  us^d  as  an  introduction,  a 
pre-test,  or  a  review  for  a  unit  study  of  Grooming. 

2.  Expiain  the  directions  as-  given  previously. 

3.  Demonstrate  llhe  first  step  by  ^reading  the  statement  on  the  card  and 
giving  the*  corsfict  ansv/fer  that  should  be  covered. 


Objectives: 


Scope : 

Key  Actor;^: 


STUDENT  SECTION 

 j5 

STEPS  IN  GAME  DESIGN 

This  game  i^ir  being  used  as  3  teaching  tool  to  ceinforce^ 
learning  in  the  area  of  Personal  Appearance.    -The  object 
of  the  game  is  to  ^correctly,  answer  the  statements  that 
are  read. 

Each  game  takes  approximately  10-15  minutes  to  play. 

The  game  players  consist  of  a  Caller  and  up  to  30  players. 


Actor's  Objectives:  tEach  individual  will  b^  i^orking  toward  the  goal  of  correctly 

ansv;ering  the  statements  as  described  in  the  game  rules  in 
order  to  c<5tnplete  the  game  and  declare  "CLEAN!". 

Actor's' Resources:      The  players  will  rely  on  facts  or  knowledge  related  to  the 

class  study  on  Grooming. 
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Interaction  Sequence  Among  Actors:  None 

Rules  or  Criteria:      The  player  who  has  covered  five  ansv;ers  in  a  rov7  horizontally, 

vertically,  or  diagonally,  declares  "CLEAN!".     These  answers 
.   are  checked  for  accuracy  by  the  Caller.     If  no  error  is  found, 
that  player  becomes  the  winner  of  the  game  and  may  become  the 
Caller.     If  an  error  is  found,  the  game  continues. 

External  Constraihts:      There  is  to  be  no  correspondence  among  players .  'Each 

player  , is  responsible  for  her  ovm  card  and  her  own  answers. 

Form  of 'Presentation:      This  is  a  type  of  board  game  which  consists  of  30  playing- 
cards,  50  statement  and  answer  cards,  and  cover  tabs. 
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^TCR  Shi|:ET  FOR  GROOMING  BINGO  ANSWER  CARpS^ 


^  "C'^  'COLUMR 


Most  important  ingredients  for  'a  clear  skin 
A,     S^iap  and  Writer 


S;.  Helps  prevent  perspiration  and,  odor  from  being  trapped  in  the  undferarm 

A,  Shaving  '  :  '  ^ 

S.  Osed  *Qn*  underarms  to  ^^top  perspiration 

A.  Anti-perspirant  /  . 

S,  That  part  of  a  girl's  natural  beauty  which  should  be  smooth  and- clear 

A.  Complexion  -      r       .  '     '  . 

S.  llj=?ed  on  underarms  to  neutralize  odor       ' "  \^      .  ' 

A,  *  Deodorant 

S.  Peps  up  cireulation  of  skin  and  closes  PQf^^ 

A.  Astringent  "  '  ^ 

S*  'Openings  in  your  -skin  \ 

A.  Pores  \\. 

A-  ,     '  -  ^ 

S.  A  severe  skin  problem  v 

A.  Acne  ^  , 

S.  "P€F^il-^like"  marks  that  spoil  the  appearance  of  your  face  kd 


a/    Blac1<:hea4s  . 

S.  Getting  dec 
A.     Sponge  Bath 


S.  Helps  distribute  oils  and  removes  dust  and  dandruff  from  your  hair 
A. * ' Brushing  , 

S.     Keeps  clean  hair  smooth  and  free  from  tangles 
A.     Comb     ^  . 


S,  Used  to  lightly  hold  hair  in  place 

A  .  Hair  , Spray 

S.  Removed  by  trimming  -  or  Cutting  hair 

A.  Split  Ends 

S,  Done  to  your  hair  at  least  once  a  vjeek 

A,  Shampoo 

S,  Gives  hair  a  longer  lasting  set 

A.  Permanent 

S.  The  ideal  shaped  face 

A,  Oval 
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S.     Getting  clean  all  ^ver  vjhen  you  cannot  take  a  tub  bath  or  shower  o 

"L"  COLUMN 


I 


S.  Makes  hair  easier  to  manage  anS^coinb 
A.     Creain  Riose 


S.  Hair  type  that  becoines  dull,  limp,  and  lifeless  soon  after  shampooing 

A.  Oily 

0.  i 

S.  Hair  type  that  lacks  sheen,  elasticity,  and  breaks  easily 

A.  Dry 

»'E"  COLUMN 

S.  Used  to  shape  fingernails 

A.  Emery  Board 

S.  A  thin  band  of  hard  skin  around  each  fingernail 

A.  Cuticle  ^  - 

S.  Grooming  of  the  nails  -  ^  * 

A,  Manicure  •  k 

S.  Makes  toes  more  attractive 

A.  Pedicure  , 

S.  Broken  cuticles  * 

A.  Hang  Nails 


S .     Keeps  hands  smooth  and  soft 
A.     Hand  Lotion 

S.  :  Used  to  smooth  rough  skin 
yjA.     Pumice  Stone 

S.  Nutrient  that  helps  nails  grow  strong 
A.  Protein 
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S.  Shape  of  fingernails 

A.  Oval 

S.  Caused  by^oorly  fitting  shoes 

A.  Corns,  Bunions 


»A"  COLUMN 


S.  Accents  bone  structure  and  puts  color  into  your  face 

A.  Blusher 

^.  Used  to  improve  on  or  enhance  nature's  work 

A.  Make-up 

■  S.  Used  to  highlight  the  color  of  the  eyes 

A.  Eye  Shadov; 
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S.  Commonly  called  the  "Skin  Vitamin" 

A.  Vitamin  A 

S^r  Oily  areas  of  a  face 

A.  Forehead,  Nose,  Chin 
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S.  Provides  a  "tonic"  for  your  complexion 

A.  Facial  Mask 

S.  -Applied  to  make  eyelashes  appear  fuller 

A.  Mascara  -  \ 

S.  Forms  your  facial  expression 

A .  Eyebrows 

S.  Used  to  give  make-up  a  smooth  and  lasting  finish 

A,  Powder 

S.  Applied  to  face  to  act  as  a  base  for  make-up 

A,  Foundation 

"N"  COLUMN 

S.  Kills  odor-causing  germs  in  the  mouth 

A.  Mouthwash 

Apply  fragrances  here 

A.  Puls^  Spots 

S.  Most  concentrated  and  longest  lasting  scent 

^--A-j.  Perfume 

S.*  Should  be  seen  every  6  month  for  a  check-up 

A.  Dentist 

S.  Makes  others  feel  happy 

A.  Smile  - 

S.  The  vjay  you  stand,  v;alk,  and  sit 

A.,  Posture 

S.  Done  to  keep  in  shape 

A.  Exercise 

S.  Guide  for  meals  you  eat  every  day 

A.  Well-balanced 

S.  Practice  every  day  to  look  your  best 

A.  Good  Grooming  ' 

S.  *Amount  of  beauty  rest  needed  every  night 

A.  8  hours 
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Importance  of  personal  appearance  and  clothing  care  / 
A.     Influence  of  health  habits  on  personal  appearance 
6.     Importance  of  hair  care 


MASTER  SHEET  FOR  GROOMIHG  BINGO  PLAYING  CARDS 


N 


Ant i^per spirant 

Permanent 

Oval 

Soap  and  V/ater 

cvream  Kinse 

Pore*s. 

Hair  Spray*' 

Free 

Shaving 

Split  Ends 

Corns , Bunions^ 

Blackheads 

Comb 

- 

Pedicure 

Deodorant 

Permanent 

Manicure 

Astringent 

Ha  ir  Spray 

nano  iiOT  ion 

Acne 

Brushing 

Free 

Sponge  Bath 

Dry 

Piimice  Stone 

Shaving 

Oval 

Cuticle 

Blackheads 

Cream  Rinse 

Manicure 

Acne 

'  Permanent 

Protein 

Astringent 

Shampoo 

Free 

Soap  ^nd  Water 

Oily 

Cuticle 

Complexion 

Split  Ends 

Hang  Nails 

0 

Astringent 

Comb 

Protein 

Shaving 

uixy 

namcure 

Ant  i-perspirant 

Permanent  ^ 

f'ree  . 

Pores 

Brushing 

Pedicure 

Soap  and  Water 

Oval 

Pumice  Stone 

Complexion 

Comb 

Hang  Nails 

Ant i -per spirant 

Cream  Rinse 

Pedicure 

Deodorant 

Brushing 

Free 

Pores 

Oily 

Hand  Lotion 

Blackheads 

Oval 

-Pumice  Stone ' 

Ant  i  -per  sp  irant 

Dry 

^  IJand  Lotion 

Deodorant 

Shajnpoo 

Oval 

Astringent 

Oily 

Free 

Soap  and  V/ater 

Comb 

Cuticle 

Blackheads 

Split  Ends 

Protein 

Deodorant 

Cream  Rinse 

Pedicure 

Astringent 

Split  Ends 

Hang  Nails 

Sponge  Bath 

Comb 

Free 

Complexion 

Dry 

Oval 

Shaving 

Hair  Spray 

Hand  Lotion 

Forehead  ^Nose ,Chin 

Make-up 

Blusher 

Pov;der 

Eyebrov/s 

Vitamin  A 
Mascara 

Facial  Mask  c 
'  Pov;der 
Make-up 

Foundations 
Mascara 
Vitamin  A 
Eyebrows 

Forehead a Nose  jChin 

Forehead, Nose ,Chin 
Foundation 
Eyebrows 
Eye  Shadow 
Facial  Mask 

V  t 

Eye  Shadow 
Facial  Mask 
Make-up  o 
Blusher 
Powder 

Powder 

Forehead , Nose ,Chin 
Eye  Shadow 
Vitamin  A 
Mascara 

Powder  <» 
Eye  Sfiadow 
Forehead, Nose, Chin 
Mascara 
Facial  Mask 


Exercise 
8  Hours 
Mouthv;ash 
Good  Brooming 
Smile 

&  Hours 

Good  Grooming 

Perfume 

Posture 

Smile 

Perfume 
Posjrure 
Smile 

Well-balanced 
Dentist 

Perfiime 

Good  Grooming 

Exercise 

8  Hours  5 

Posture  ^ 


in 
o 

CO 


Dentist 

Perfume 

Exercise 

Smile 

Mouthwash 


8  Hours 
Mouthwash 
Good  Grooming 
Pulse  Spots 
Dentist 

Perfiime 
•  Exercise 
Mouthwash 
Good  Groomirig 
8  Hours 
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MASTER  SHEET  FOR  GROOMING  BINGO  PLAYING  CARDs",  cc^Ttinued 
C    ^  L  .  /E 


Pores 

Astringent 
Complexion- 
Ant  i-perspirant 
'*  Sponge  Bath 

Pores 
-  Complexion 
Astringent 
Anti-perspirant 
Shaving 

Sponge  Bath 
Complexion 
Shaving 
Pore;^ 

Anti^perspirant 

Astringent 

Pores 

Acmje 

Complexion 
Soap  and  V/ater  > 

Anti-perspirant 

Blackheads 

Deodorant 

Acne 

Pores 

Spap  and  V/ater 
Acne 

Deodorant 
Spd'ng.e  Bath 
Anti-perspirant 

Blackheads 
Deodorant  ' 
Anti-^perspirarlt 
Astringent 
Sponge  Bath 

Shaving 

Blackheads 

Pores 

Sponge  Bath 
Complexion 


C^eam  Rinse 
Shampoo 
Split  Ends 
Permanent 
Oily 

Split  Ends 
Perananent 
ShampotK 
Cream  Rinse 
Brushing 

Oval' 

Permanent 
Dry 
'  Shampoo 
Oily 

Spli>  Ends 
Dry 

Permanent 

Shampoo 

Brushing 

Hair  Spray 

Dry 

Oval 

Split  Ends 
PermaiYenJ: 

Dry 
Comb 

Cream  Rinse 
Shampoo 
flair  Spray 

Shantpoo 

Brushing 

Comb 

Hair  Spray 
Dry 

Split  Ends 
Cream  Rinse 
Oily 

Permanent 
Shamijoo 


Cuticle 

Blusher 

Dentist      .  , 

Protein  ^' 

Foundation 

Exercise  • 

Free 

Make-up 

*  Pulfee  Spots 

Manicur^e 

Eyebrows 

Perfume     '  -  * 

Corns ,  Bun  ions 

Povjder 

Mouthv-Jash 

Oval 

Powder 

*  Smile 

Pedicur?5  ^ 

Vitamin  A  , 

Pulse  Spots, 

Free  V 

Facial  Mask 

V/ell-balanced 

Hang  trails 

Mascara 

< 

Dentist 

Corns , Bunions 

Eyebrovjs 

Mouthwash 

Eme3?y  Board 

Forehead  ^Nose 

,Chin 

Puls6  Sp9t^ 

Oval 

Eyebrows 

Posture  / 

Free 

Pavjder 

SmTle^    ^ ' 

Protein 

Eye  Shadow 

Mouthwasli 

Hand  Lotion* 

■>  Blusher 

.  Well-balanced 

Protein ■ 

BXusher 

Well-balanced 

Hang  Nails 

Powder 

Smile 

Free 

Forehead, Nose 

,Chin 

.    8  Hours 

Emery  Board 

Facial,  Mask 

Posture 

Ma^  icure 

I     ^  '  ■ 

Vitamin  A 

Good  Grooming 

Hang  Nails 

Eye  Shadow 

Dentist 

Cuticle 

^  Facial  Mask 

Mouthwash 

Free 

Make-up 

Postur^ 

Well-balanced 

Pumice  Stone 

Powcjer 

'4 

8  Hours  (xj 

Q 

Cuticle 

Make-up 

• 

Posture  1 

Corns , Bunions 

Powder 

'   Mouthwash  m 

Free 

Blusher 

,  Smile  CD 

IICIIIXV^LIX  \Z 

Foundation 

Perfume 

Oval 

Mascara 

V/ell-b^lanced 

Corns , Bunions 

Eye  Shadow 

MoutMasb  ft 

Hand  Lotion 

Forehead  jNose 

,Chin 

Dentist 

Fre6 

Facial  Mask 

Well-balanced 

Pumice  Stofte 

'Make-up 

Posture 

Manicure 

Mascara 

Smile 

Manicure 

Mascara 

Mouthwash'  ' 

Hand  Lotion 

Eye  Shadow 

Posture 

Free 

Vitamin  A 

Good  Grooming 

Pedicure 

Foundation 

•Exercise 

Oval 

Make-up  m 

8  Hours 

ERIC 
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MASTER  SHEET  FOR  GROOMING  BINGO  PLAYING  CARDS,  continued 


Shaving 

Pore  9 

Blackheads 
Complexion 
Deodorant 


Brushing 

Oval 

Dry 

Permanent 
Cream  Rinse 


,  Emery  Board 
Pumice  Stone 
Free 

Hand  Lotion 
Hang  Nails 


Make-up 
BlMsher 
'Pov/der     ^  - 
Vitamin  A 
Foundation 


Good  Grooming 
8  Haurs 
Posture 
Exercise 
Pulse  Spots 


Acn<5 

CompTexion 
Soap  and  Water 
Pores 

Astringent 


Blackheads 
Shaving 
Sponge  Bath' 
Astringent 
Deodorant 

Soap  ,and  VJater 
Sponge  Bath 
Anti-perspirant 
Deodorant 
Pores 


Hair  Spray 
Oval 

Split^^Ends 

Co*tnb 

Dry 

Brushing 
Oval 

Hair  Sprg^ 
Cream  Rinse 
Oily 

Oval 

Hair  Spray 

Shampoo 

Oily 

Permanent 


Pedicure 

Cuticle 

Free 

Hand  Lotion 
Protein 

Pumice  Stone 
Corns, Bunions 
Fre^ 
Protein 
Cuticle 

Hang  Nails 

Cuticle 

Free 

Emery  Board 
Protein 


Eyebrov/s 
Blusher 
Mascara 
Foundation 
Facial; Mask 

Mascara 
Facial  Ma^K 
Foundation 
Make-up 
Eyebrows 

Facial  Ma3k 
Mascara 
Foundation 
Eye  Shadov/ 
Hake-ug 


Dentist 
V/ell-balanced 
Perfume 
Smile 

Pulse  Spots 

Smile 
Perfume 
Exercise 
8  Hours 
Pulse  Spots 

o 

Exercise 
Smile  . 
Dentist 
Pulse  Spois 
Postii!re 


Deodorant 
Sponge  Bath 
Soap  and  Water 
Acne 

Anti-perspirant 

Complexion 
Soap  and  Water 
Blackheads 
Astringent 
Shaving 

Shaving 

Deodorant 

Pores 

Astringent 
Complexion 

Sponge  Bath 
AstFingent 
Deodorant 
Acne 

Blackheads 


Permanent 
Shampoo.; 
Dry 
Comb 

Brushing 

Shampoo 
Hair  Spray 
Oval 
Oily 
Dry 

Comb    '  c::* 

Brushing 
Split  Ends 
Permanent 
Oval 

Oily 

Split  Ends 
Cream  Rinse 
Dry 
•Comb 


Emery  Board 
Man i pure 
Free 

Corns , Bunions 
Pedicure 

Protein 
Emery  Board 
Free 

Corns , Bunions 
Oval 

Hand  potion 

Protein 

Free 

Pedicure 
Corns, Bunions 

Oval 

Manicure 
Free 

Pumice  Stone 
Pedicure 


Eyebrov/s 
Blusher 
Foundation 
Pov/der 

Forehead ,Nose  jChin 

Eyebrows 
Vitamin  A 
Powder 
Mascara 
Foundation 

Facial  l^ask 
Eye  Shadow 
Forehfead ,No^e ,Chin 
Vitamin  A 
Eyebrows 

Vitamim  A 
Make-up 
,  Eyebrov/s 
Facial  Mask 
Powder 


Exercise 
Smile 

Good  Grooming 
Pulse  Spots  ^ 
Posture  ^ 


Post^'e  c 
Perfume  ^ 
^Pulse  Spots 
Well-balcinced 
Exercise 


Well-balanced 
Good  Grooming 
Pulse  Spots 
Smile 
Perfume 

Posture- 
Pulse  Spots 
Well-balaHced 
Good  Grooming 
Exercise 
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MASTER  SHEET  FOR  GROOMING  BINGO  PLAYING  CARDS,  continued 


L  E  'A  N 


« 

Astringent  " 

Oval 

rn1- 1  P 

X  L;UriUo  L  icin 

*   Vv  ell -Da  lanced 

Acne 

Comb 

jjiiicx  y    JDvJdx A_i 

L»yeDrovjs 

Pulse  Spots 

Shaving 

Cream  Rinse 

F't>po 

X  X 

,L»ye  onauov/ 

Dentist 

Deodoratit 

Brushing 

Hang  Nails 

Facial  Masjc 

8  Hours 

p^ponge  Bath 

Shampoo      *  ^ 

Oval 

Vitamin  A 

Good  Grooming 

Shaving 

Drv 

v^v^X  ilo  ^X^UllXv^llo 

X  vjunaa  L ion 

Pulse  SpoJ:s 

Ant i-perspirant 

Comb 

X  UiIlJ.Cc^  oLone 

povjder 

Dentist 

Complexion 

oily 

Pr  ee 

viLamin  n 

8  Hours 

Pores 

Split  -Bnds 
Hair  Spray 

Cuticle 

Forehead ,Nose ,Chin 

Perfume 

Deodo-cant 

Emery  Board 

X 

Eye  Shadow  • 

VJelL-balanced 

Sponge  Bath 

X  oLone 

Vitainin  A 

Pulse  Spots 

Pores 

Dry 

v^^Jx  Ilo  9 x>LlIl  J.DII0 

r'lf Qf^m/^t  to 

Liy  ejjrovjo 

Exercise 

Complexion 

P  p  TTTir?  n  p  n  1" 

X  X  \Z\Z  <p 

LyQ  onaaov/ 

8  Hours 

Blackheads 

OS^al 

Hang  Nails* 

Blusher 

Dentist 

Astringent 

Shampoo 

Hand  Lotion 

Forehead ,Nose  ^Chin 

Good  Grooming 

'Acne 

•Oily  " 

rJaJve— up 

bmiie 

Pores 

Split  Ends 

Ppfi  1  P  ll'PP 

Wi  •|-;*!STri  n  A 

V  J.  LgE1I1J.11  t\ 

Well-balanced 

Soap  and  Water 

Dry 

10  0  0 

X  X 

i^iascara 

Dentist 

Anti-perspirant 

Hair  Spray 

Oval 

Forehead, Nose ,Chin 

Exercise 

Sponge  B^th, 

Cream  Rinse 

Hang  Nails 

Foundation 

Perfume    t  ^ 

Complexion 

BTUKhinp" 

V^V^X  ilo  J  X^UIl 

Good  Grooming 

Sponge  Bath 

Oily 

xounaaxion 

Dentist  CM 

Blackheads 

Ha  IT*  *^"n"r>A\/ 

Pree 

L»yeDrov/s 

ros ture 

Shaving 

Oval 

Manicure 

Make-up 

Smile  ' 

Soap  and  Wat^r 

Cream  Rinse 

Pumice  Stone 

Eye  Shadovj 

Perfume  0 

iD 

Pores  ^ 
Ant i—DersDxrant 

xuHij.cc  oLone 

Blusher 

Good  Gipooming 

Oily 

xjHitix  y  Doara 

Forehead , Nose ,Chin 

0  Hours 

Acne  ^ 

Oval 

F't>op 

X  X  XZKZ 

riaoCa!Pa 

Perfume 

CompleKion 

Brushing 

Pedicure 

Eyebrov/s 

Dentist 

Astringent  ^ 

Comb 

Cuticle 

Vitamin 

Exercise 

Acne 

Pedicure 

Facial  Mask 

8  Hours 

Astring'ent 

'  Brushing 

Oval 

Make-up 

Well-balanced 

Sponge  Bath 

Free 

Blusher  ■ 

Perfume 

Deodorant 

ralr  Spray 

Protein 

Forehead ,Nose ,Chin 

Good  Grooming 

Pores 

Manicure 

Eye  Shadow 

Dentist 

erJc  I 
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I.     Importance  of  personal  appearance  and  clothing  care 
A.     Influence  of  health  habits  on  personal  appearance 
6.     Importance\of  hair  care  * 

K 

PERSONAL  CARE  TEST  ^ 

Name   Score  (52)    Gra'd^   

Circle  True  or  False. 

T    F      1.     VJhen  picking  up  your  books  or  an  object  from  the  floor,  bend  from  the  v/aist 

T    F      2.     V/hen  sitting,  keep  feet  flat  on  the  floor  or  cross  at  the  ankles,  rather 

than  crossing  legs  at  the  knees. 
T    F      3.     To  maintain  good  posture,  stand  v;ith  knees  locked.  ^ 

T    F      \.     Walk  v/ith  v;e,ight  evenly  distributed  on  both  f  eet ,  toes  pointed  ahead  or 

slightly  outward.  * 
T    F      5.     Fresh  air  and  exercise  are  important  to  good  looks. 

T  F  6.  An  average  of  6  hours  of  sleep  a  night  ig  recommended. 

T  F  7.  A  deodorant  stops  perspiratioTi . 

T  F  8.  Bathe  daily  in  some  form;  sponge  bath,  tuj)  bath,  or  shov/er. 

T  F  9.  Prevent  perspiration  and  odor  from  being  trapped  by  shaving  the  underarm. 

T    F    10.  ,  The  dermis  is  the  upper  or  outer  layer  of  skin.  ^ 

in 

T    F  'll.     Make-up  is  designed  to  enhance  your  natural  beauty.  i 

to 
o 

T    F    12.     Combing  the  hair  eliminates  the  need  for  brushii[^g.  <o 
T    F    13.    Massaging  the  scalp  stimulates  circulation. 
T    F    m.     Hair  gets  its  nourishment  from  the  oil  glands. 

Match  the  correct  term  vjith  the  definition  by  placing  the  letter  in  the  blank  ^t 
the  left.  - 


Acts  cts  a  base  for  other  make-up 

A. 

Astringent 

16.  s 

Emphasizes  ey^e  color 

B. 

Blusher 

17. 

Darkens  and  thickens  eyelashes 

C. 

Eye  shadow 

18. 

Gives  a  natural  glow  to  cheeks 

D. 

Foundation^ 

19. 

Liquid  that  closes  pores 

E. 

Mascara 

F. 

Pov;der 

20. 

Rand-  of  skin  around  nail 

A. 

Cuticle 

21. 

Care  of  fingernails  ' 

B. 

Emery  board 

22. 

Ideal  shape  of  nails 

C. 

Hangnail 

23. 

Living  part  of  naj.1 

D. 

Manicure 

24. 

Smooths  and  shapes  nails 

E. 

Matrix 

F. 

Oval 
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PERSONAL  CARE  TEST,  continued 
Circle  True  or  False. 

Skin  problems  are  often  the  result  of  v  , 

T    F    25.  emotions. 
T    F    26*     lack  of  cleanliness. 

T    F    27.     diet.  ^ 

SpJTit  ends  can  usually  be  controlled  by  ^  ^ 

T    F    28.  brushing. 
T    F    29.     cutting  hair  ei>ds. 
T    F     30.  shampooing. 

I 

Mary  learned  hov/  to  improve  ^r  posturej  in  home  economics  class.     Vfhile  practicing, 
she  found  that  i 
T    F    31.     her  clothes  fit  better. 

T    F    32.     she  could  digest  her  food  better.  ^ 
T    F     33.     she  could  breathe  easier.  | 

Judy  has  beautiful,  shiny  hair.     V/hen  ^sked  what  hei^  gecrets  vjere,  she  replied, 
"brushing**  because  it 
T    F    3H.     increases  the  grovrth  rate. 
T    F     35.     distributes  oil. 
T    F     36.     removes  dust  and  dirt. 

circle  the  letter  of  the  best  choice. 

rd 

37.     The  best  v/ay  -to  apply  fragrance  is  to  .  5J 

A.  apply  it  to  pulse  spots.  i 

B.  put  it  on  your  c^lothes.  ^ 

C.  spray  it  on  your  hair.  g 


a.    The  first  step  in  putting  on  make-up  is  to 

A.  apply  the  foundation.  ) 

B.  cleanse  your  face. 

C.  make  up  your  eyes.^ 

39.  Mary  has  light  hair  and  fair  skin.     In  choosing  her  eye  irtake-up,  she  could  wear 

A.  a  color  darker  than  her  hair. 

B.  a  color  lighter  than  her  hair. 

C.  a  color  that  matcheg?  her  hair. 

40.  The  best  way  to  get  rid  of  blackheads  is  to 

A.  massage  your  face. 

B.  squeeze  them. 

C.  v/ash  your  face  frequently  and  v/ell. 
m.     A  pedicure  is 

A.  the  trimming  and  cleaning  of  the  toenails.  ^ 

B.  the  name  of  the  kit  containing  equipment  for  cleaning  nails. 

C.  the  trimming  and  cleaning  of  the  fingernails. 

42.     Toenails  are  cut  so  they  are 

A .  rounded . 

B.  straight  across.  .  ' 

C .  oval . 
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PERSONAL  CAte  TEST,  continued 

U3.     Mary  has  a  problem.     Her  nails  are  soft  and  her  hair  is  lifeless, 
you  suggest?  ,.m 

A,  She  should  eat  foods  high  in  protei^. 

B,  She  should  incli^de  more  carbohydrates  in  her  diet. 

C,  She  should  eat  lots  of  fruit  and  vegetables.  ^ 

UU.     Shampoo  hair 

A.  every  day. 

B.  every  v;eek.  , 

C.  v/henever  it  looks  Or  feels  dirty. 

45.  The  ideal  shaped  face  is  the 

A .  heart . 

B.  oval* 

C.  round. 

46.  -48.  List  3  functions,  or  jobs  of  your  skin. 


V/hat  v/ould 


49 .-SI.     What  3  areas  of  your  face  contain  the  most  oil  glands? 


52, 


Som^  foods  from  the  4  basic  groups  should  be  included  in  your  diet  every  day.j^ 
Add  the  missing  food  group  to  the  following  list 

Milk  group 

Bread  and  cereal  group 
Meat  group 


in 
1 

in 
o 

ID 


ANSWER  KEY 
I.  F 


2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 
10. 
11. 
12. 
13. 
14. 

15. 
16. 
17. 
18. 
19. 


T 
F 
T 
T 

F 
T 
T 
F 
T 
F 
T 
F 

D 
C 
E 
B 

A 


20. 
21. 
22. 
23. 
24. 

25.' 
26. 
27. 

28. 
29. 
30. 

31. 
32. 
33. 

34. 
35. 
36. 


A 
D 
F 
E 
B 

T 
T 
T 


T 
T 

T  or  F 

T 
T 
T 


37. 
38. 
39. 
40. 
41. 
42. 
43. 
44. 
45. 


A 
B 
C 
C 
A 
B 
A 
C 
B 


F 
T 
T 


46.-48.    Regulates  body  temperature 
Eliminates  body  wastes . 
Protection. 
^    Appearance .  1 
4  Source  of  nerve  receptors. 
Lubricates  itself. 
49.-51.  Forehead 
Nose 
Chin 

52.    Fruit  and  vegetable  group. 
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Importance  of  personal  appearance  and  clothing. care 
B.     Care  of  clothing  ' 

2.    Techniques  of  ironing  and,, pressing 


O  0 


.HOME  EXPERIENCE  IN  IRONING/PRESSING 

Name 


l?4 

Highly 

Moderately 

Slightly 

1.     VJas  your  son/daughter  interested  in  the 
experience? 

0 

— -\  ^ —  ^  

2,     Did  he/she  obtain  satisfactory  results 
on  ironing  dr  pressing  . 

Skirt? 

Blouse? 

Pants? 

3.     Did  he/she  benefit  frdm  this  experience? 

In  v/hat  v;ay(s)^  do  YOU  think  the  experience  was  v/orthv/hile? 


I 

in 
o 


Parent's  Signature 


ERIC 
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I.    Importance  of  personal  appearance  and  cloThing  care 
B.    Care  of  clothing 

2.     Techniques  of  ironing  arfd  pressing 


ERLC 


CLOTHING  CARE  tEST 


Name 


Circle' either  True  or  False, 


Spots  and  stains  are  allov/ed  to  set  for  easy  removal. 
The  best  stain  removal  is  hot  v/ater. 
Test  a  spot  remover  on  a  seam  or  scrap  of  fabric. 
Sprinkle  clothes  to  be  ironed  so  they  are  very  wet. 

Sprinkled  clothes  are  refrigerated  if  not  ironed  the  same  day  to  prevent 
mildevj. 

Cotton  fabrics  can  be  ironed  at  a  higher  temperature  than  a  cofton-polyester 
blend.  ^ 
Press  fabrics  v;ith  the  grain. 

Press  the  inside  of  a  garment  first  to  flatten  seams,  darts,  hems. 
The  last  part  ^  iron  on  a  blouse  or  shirt  is  the  collar. 
Ironing  is  done  v;ith  a  lifting  motion. 

Leave  water  in  the  iron  so  it\is  ready  for  the  next^time. 
Disconnect  the  iron  from  the  ^o®ket  by  pulling  the  cord. - 

Match  the  words  in.^^^ column  on  the  right  with  the  column  on  the  left  by  placing 
the  letter  in  the  bMnk  next  to  the  correct  answer. 


T 

F 

■1. 

T 

F 

2. 

T 

F 

3. 

T 

F- 

i+. 

T 

F 

5. 

T 

F 

6. 

T 

F 

i. 

T 

F 

8. 

T 

F 

9. 

T 

F 

10. 

T 

F 

11. 

T 

F 

12. 

13.  Cornstarch 

m.  Clorox 

15«>  Water 

16.  Energine 

17.  Baking  soda 

18.  Lemon  juice 


A. 


B. 


C. 


Solvent 

Absorbant 

Bleach 


0) 

in 


in 
o 

ID 


\ 


Match  the  stains  v/ith  the  correct  method  of  removal. 

I 

19.     Rinse  in  cold  water  to^issolve. 
^  20.    Pour  boiling  water  over;  wash. 
^  21.    Harden  with  ice,  and  scrape. 

22.  Rinse  in  cold  water  until  brown;  wash. 

23.  U^e  Spray  'N  Wash  or  use  paste  miifi€ure 
to  dissolve  stain^. 


A.  Gum 

B.  Fruit 

C.  Chocolate 

D.  Blood 

E.  Ink 


ANSWER  KEY 


-1. 

F 

13. 

B 

2. 

F 

14. 

C 

3. 

T 

15. 

A 

U. 

F 

16. 

A 

5. 

T 

17. 

B 

6. 

T 

18. 

C 

7. 

T          '  . 

8. 

T 

C 

9. 

F 

20. 

B 

10. 

F 

21. 

d' 

11. 

F 

22. 

12. 

F 

23. 

E 
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I.     Importance  of  personal  appearance         clothing  care 
B.     Care  of  clothing 

3.    Techniques  of  clothing  repair 


RATING  SCALE  FOR  HAND  SEWING 

^  Name 


Rate  your  OTO  sewing  using  the  follovjing  scale:  1  -  poor,  2  -  fair,  3  -  average, 
4  -  good,  5  -  excellent.     Please  circle  the  numbers  vjith  pencil. 


BUTTONS : 


Stitches  loose,  uneven 

Stitches  neat,  firm 

1 

2 

3 

4 

5 

Button  sevjed  flat  to 

Button  reinforced  vjith 

fabric,  or  shank 

firm  thread  shank 

loosely  woun^j^ 

1 

2 

3 

5 

Stitches  scatt^jte  on 

Stitches  neat,  together 

back  side 

on  back  side 

1 

2 

3 

5 

SNAPS: 

Parts  incorrectly 

Parts  correctly  placed 

placed  on  fabric 

on  fabric 

1 

2 

3 

5 

Stitches  uneven,  in- 

Stitches neatly  placed 

correctly  placed  in 

in  each  hole 

holes 

1 

2 

3 

5 

Stitches  show  on  right 

No  stitches  show  on  right 

side  of  fabric 

side  of  fabric 

2 

3 

4 

5 

Id 


in 
o 
to 


HOOKS  AND  EYES: 


Parts  incorrectly 
placed  on  fabric 

Sevjing  is  loose;  uneven; 
incomplete 

Stitches  show  on  right 
side  ^ 


Parts  correctly  placed 

on  fabric 
^v;ing  is  neat,  even; 

complete 
Stitches  do  not  shoiv  on 

right  side 


HEMMING  STITCH 


Used  double  thread 
Stitches  unevenly 

spaced  - 
Stitches  shoi-j  on  out- 
side 

Stitches  not  securely 
fastened 


\Used  single  thread  . 
btitches  evenly  spaced 

Stitches  invisible  on 

outside 
Stitches  secure 


12  3  4  5 
12  3  4  5 
12  3  4  5 


1  2  3'  4  5 

1  2  3  4  5 

1  2  3  4  5 

1  2  3  4  5 
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II.     Role  of  consumer  education  ^ 

A.    Selection  of  pattern       v  -  . 

1.    Selection  of  figure  type  and jize 


MEASUREMENT  SHEET 


AREA 


1.     Bust /chest 


2.  Waist 


3.     3"  Hipline 


i+.     7"  Hipline 


5.     10"  Hipline 


6.    Back  vjaist  length 


7."    Shoulder  to  bust 


8.  Height 


YOURS 


PATTERNS 


ADD  (+) 


SUBTRACT  (-) 


O 


Name 


My  figure  type  is 
My  pattern  size  is 
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KNOW  YOUR  SEWING  TOOLS  CROSSWORD  PUZZLE,  continued 


ACROSS 


!• 

8. 

9. 
10. 
11  • 
13. 
1^. 
16. 
18. 
19  • 
20* 
23, 
24. 
25- 
26, 
29. 
30. 
31* 


 are  used  to  protect  your  fingers  v/hen  you-  sev/» 

:,Shears  are  used  to    '  material,  not  papers- 


Dual 


thread  is  very  strong* 


is  a  cutting  tool  v/ith  one  round  handle  and  one  long,  narrov/  handle, 


It's  fun  to   v/hen  you  knov/  how  to  use  sev/ing  tools. 

Needle  sizes  are  high  numbers  for  fine  needles,  numbers  for  coarse  needle 

'   for  hand  sev/ing. 


You  use  a  needle  and   

Tracing  paper  and  a  tracing 


are  used  to  copy  pat-tern  markings  on  material 


The  sharp  end  of  a  need3|e  or  pin  is  called  the   

Shears  should  be  the  right  v/eight  and  length  for  your 

The  long  cutting  part  or  scissors  or  shears  is  the   

A  v/ood,  plastic,  cardboard  or 
A  crev/el  needle  has 


box  can  be  used  for  sev/ing  tools. 


a  long ,  easy-to-thread 

To  copy  pattern  markings  on  cloth,   

V/ipe  off  shears  before  and   


tools  are  used, 


Have  tracing  paper  face  the  v/rong 


using  them. 

  of  material  before  marking. 

first . 


Alv/ays  hand  sharp  tools  to  another  person  v/ith  the   

Thread  looks   v/hen  it  is  off  the  spool,  so  buy  thread  a  littler  darker 

than  materiel.  ^  ' 


DOWN 
2. 
3. 

5. 
6. 
7. 
9. 
12. 

m. 

15. 
17. 
18. 
19. 
21. 
22. 
23. 
27. 
28. 


A  dull  pin  might  jnake  a 


in  your  material. 


Alv/ays  pick  up  your  sev/ing  jtools ,  never  leave  a 


Used  for  general  sev/ing  are   

^^Alv/ays  -read  the  label  before  you 
Blades  are  held  together  by  a 


needles. 

thread. 


might  make/holes  in  your  materia^T 
thread  are  used  often  for  sev/ing. 


,  not  a  rivet,  and  can  be  tightened. 
Threading  fine  needles  can  be  made  easier  by  using  a  -  threader. 

Pins  that  are   

Black  and   

A  -  measure  is  used  to  take  body  measurements . 

There  are  shears  for     -  .   -  handed  people  and  for  left-handed  people. 

Shears  have  one  round  handle  and  one   handle. 

One  kind  of  ^   is  a  "dressmakers". 

The  top  end  of  a  pin  is  ^e  ^  ,  it  can  be  colored. 

Alv/ays  read  the  _  _  before  you  buy. 


H 
I 

tn 
o 


A  tracing  v/heel  and  tracing    are  used 

The  of  the  blade  on  a  pair  of  s 


Thr^ 


make  one  yard. 


A  tape  measure  mighf  have  a  metal  tip  at  the 


ppy  pattern  markings  to  material 
is  fragile. 

to  help^ it  last  longer. 


ANSWER  KEJ 


ACROSS 

^    ^  / 

DOWN 

1.  Thimbles 

23. 

Tin  / 

2. 

Hole 

18. 

Pin 

8.  Cut 

24. 

Eye 

.  3. 

Mess 

19. 

Head 

9.  Duty 

25. 

Tracing 

4. 

vvSharp 

21. 

Label 

10 .  Shears 

26. 

After 

^5. 

Buy  - 

22. 

Paper 

11.  Sev/ 

29. 

Side 

6. 

Screw 

23. 

Tip 

13,  Low 

30. 

Handle 

7. 

Needle  . 

27. 

Feet 

14 .  Thread 

31. 

Lighter 

9.' 

Dull 

28. 

End 

16 .  Whee^ 

12. 

White 

18.  Point 

m. 

Tape 

19.  Hand 

15^. 

Right 

20.  Blade 

/  17- 

Long 
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II.    Role  of  consumer  education 

C.    Types  of  home  and  school'  sev/ing  equipment 
1.    Types  of  sev;ing  equipment 


EQUIPMENT  WORD  SCRAMBLE 


Seventeen  (17)  v;ords  used  to  de^^^^ribe  equipment  are  hidden  in  the  scrambled  letters. 
Circle  the  v/ords.     They  appear  in  horizontal,  vertical  and  diagonal  straight  lines. 
Letters  for  v/ords  are  sometimes  overlapped. 


B 

U 

S 

E 

B 

M 

K 

W 

C 

L 

H 

P 

I 

N 

M 

R 

C 

U 

S 

H 

I 

0 
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A 

N 

z 

E 

N 

X 

H 

E 

L 

R 

K 

B 

E^ 

^L 

F 

M 

V 

E 

S 

S 

H 

E 

A 

R 

S 

D 

R^ 

'e 

W 

H 

L 

D 

F 

E 

V 

A 

L 

P 

P 

R 
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L 

E 
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E 

L 
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Z 

W 

P 

J 

A 
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M 

I 

R 

W 

T 

0 

E 

R 

M 

A 

R 

K 

I 

G 

T 

0 

0 

L 

J 

S 

Z-0 

P 

E 

O^'Z 

0 

B 

E 

0 

H 

S 

0 

C 

R 

T 

E 

S 

A 

C 

I 

R 

E 

M 

A 

S 

B 

I 

0 

H 

P 

S 

T 

R 

A 

C 

E 

R 

E 

I 

L 

S 

N 

I 

I 

J 

A 

V 

E 

A 

L 

R 

E 

0 

S 

F 

M 

S 

N 

N 

K 

P 

R 

N 

J 

0 

M 

R 

0 

0 

B 

E 

G 

A 

U 

G 

E 

0 

H 

L 

Z 

A 

R 

R 

L 

A 

Y 

L 

L 

0 

H 

N 

W 

L 

N 

t 

T 

S 

E 

M 

E 

R 

Y 

B 

A 

G 

K 

U 

I 

CM 


O 
CD 


Al^SVTER  KEY 

1.  cushion 

2.  emery  bag 

3 .  gauge 
t+ .  ham 

5.  marking  tool 

6.  needle 

7.  pin 

8.  pressing 

9.  roll 

10.  ruler  ^ 

11.  scissor 

12.  seam 

13.  sew 
m.  shears 

15.  tape 

16.  thimble 

17.  tracer 


A  B  U  S  E  B  M  H  W  C  L^ 


Y 

N 

M 

R 

C  U 

S 

H 

I 

0 

N 

C^ 

Z 

E 

N 

X 

H 

E 

L 

R 

K 
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E 

L 

V 

E 

H 

E 
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D 

R 

E 

W 
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L 

P 

P 

R 

U 

L 

E 

Rl 

E 
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P 

J 
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III.    Techniques  of  clothing  construction 

A.    Development  of  basic  sev/ing  know-how 
Preparation  of  fabric 


Title: 


"PREPARING  YOUR  FABRIC  FOR  CUTTING" 


Sub j  ect : 


CLOTHING  Sna-^XtlLES  -  PROGRAMMED  LESSON 


Peformance  Level:  Beginning 


Purpose: 


Cloth  is  seldoTP.  ready  to  cut  as  it  comes  from  the  store. 
Proper  preparation  will  result  in  a  much  nicer  fitting  and 
hanging  garment.    This  lesson  will  provide  the  student  with 
a  background  of  the  .parts  of  fabric  and  the  steps  in  the 
preparation  of  fabric  for  pattern  layout  and  cutting. 


Producer : 


Mrs.  Linda  Wirtz  ^ 

James  Madison  Junior  High 

Appleton',  Wisconsin  54911 


Instructor:     Dr.  Fern  M.  Horn 

Home  Eopnomics  Education 
University  of  VJisconsin 
Stevens  Point ,  Wisconsin 


Date  Produced  and  Field  Tested:    April,  1972 


Unifying  Area: 


TO  THE  TEACHER 


CO 
CD 


in 
o 

CD 


HUMAN  GROWTH  and  DEVELOPI-IENT  (Wisconsin  Home  Economics  Conceptui 

Structure  and  Planning  Guide) 


Level: 

Major  Concept: 
Major  Objective: 


Beginning 

Relationship  of  envij?onmentalf  factors  to' growth  and  development 
of  individuals  I 

Applied  knowledge  of  environmental  factors  to  growth  and 
development  of  self. 


%«lajor  Generalization:     The  physical  COMFORT  OF  CLOTHING  is  influenced  by  FABRIC, 

fINISH,  CONSTRUCTION,  and  STYLE,  and  the  SUITABILITY  of -these 
factors'  for  various  activities. 


Supporting  Concept: 


Processes  in  achieving  a  piece  of  fabric  that  is  completely 
ready  for  patter^  layout.  , 


Supporting  Objectives:  .  j  • 

1.     The  student  will  be  able  to  understand  the  steps  involved  in 
^     '  preparing  a  piece  of  fabric  for  pattern  layout. 

2 1    The ^student  will  be  able  to  prepare  her  own  fabric. 
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Geheralizations : 

1.  Cloth  is  seldom  ready  to  cut  as  you  bring  it  home  from  the  store. 

2.  The  adequate  preparat  ion  of  cloth  before  sev/ing  will  likely  con- 
tribute to  a  more  satisfactory  garment* 

A  PROGRAM  ON  HOW  TO  PREPARE  YOUR  FABRIC  FOR  CUTTING 
Introduction  to  Unit: 

V/e  are  novj  ready  to  start  to  v/ork  with  tKe  fabric  you  have^  purchased  from  the 
store.     However,  cloth  is  seldom  ready  to  cut  when  you  get  it  home-     V/hy?  Cirst, 
we  must  see  hov/  cloth  is  made  and  then  how  to  prepare  it- 

Directions  for  Use  of  th4  Program 

Using  th^  sample  item,  follow  this  procedure: 

1-  Place  the  slider  provided  or  a  piece  of  paper  over  the  left  hand 
column-     In  this  column  are  the  responses - 

2-  Read  item  1  and  v/rite  your  answer  on  a  separate  sheet  of  paper. 
More  than  one  v/ord  might  be  required        your  answer. 


SAMPLE: 


3.     Continue  this  procedure  for  the  rest  of  the  program.  ^ — ^ 

V/oven  fabric  has  tvjo  sets  of  threads  or  yarns  that  are  ^ 
woven  at  right  angles  to  each  other-       -  ^ 


1.     Woven  fabric  is  made  vjith    sets  of  threads - 

2-     These  threads  are  at        ^     angles  to  each  other - 


in 
o 


Write  your  response  on  the  sheet  of  paper-  Move  your  slider  down,  check  your 
response  and  go  on  to  the  next  item. 

 d  ^  ^  

1.     two  Woven  fabric  has  tv/o  long  finished  or  tightly  vjoven  edges 

..v.'^^l^.     right  called  selvages.     The  selvages  keep  the  fabric  width  in 

shape  and  prevent  stretching  or  raveling. 

3.     The  tightly  woven  edges  of  a  fabric  are  called 


3.  -  selvages  The  lengthv/ise  threads  or  lengthwise  grain  runs  parallel  to 

the  selvages.     This  is  often  called  the  warp. 

^.     The  threads  that  run  in  the  same  direction  as  the 
selvages  are  called  the    threads - 


^.     length^-^ise  The  lengthwise  threads  are  the  strongest  threads.     They  have 

V7arp  little  or  no  stretch.     V/hen  the  lengthwise  threads  are  pulled 

or  snappe.d,  they  give  off  a  sharp  sound. 

5.     The  strong  threads  which  have  little  or  no  stretch 

are  the    threads.  ooo 

33^ 


6.     The  leng-^hwise  threads  produce  a  sharp  souhd  when 


A  PROGRAM  OM  HOW  TO  PREPARE  YOUR ^FABRIC  FOR  CUTTING,  continued 


5. 

lengthwise 

snapped 

pulled 

The  crosswise  gr^ih  or  threads  run  between  the  two  selvages. 
Tl^is-  is  often  called^  the  woof. 

7.    The  threads  that  run  from  one 'selvage  to  the  other 
^      are  the              threads.  j 

7. 

cr^5s2wise 

ThU  crosswise  threads  are  v/^akeV,  and  do  have  a  slight  amount 
or  give  or  stretch.    This  is  why  the  crosswise  threads  are 
usually  placed  going  around  the  body.  > 

8.    The  vjeaker  crosswise  threads  do 

8. 

stretch 
give 

IfJhen  the  crossvjise  threads  are  pulled  or  snapped  ^  they 
produce  a  dull  sound.  ^ 

9.    The  crosswise  threads  make  a              soxind  v;hen 
pulled  or  snapped. 

9. 

dull 

0 

The  true  bias  is  a  diagonal  at  a  U5  degree  angle  to  any 
straight  edge . 

10.    The  grain  line  that  forms  a  U5  degree  angle  on 
the  fabric  is  called  a 

in 

10. 

bias 

true  bias 

0 

 :  ;  •  ID 

When  these  threads  are  pulled,  a  great  amount  of  give  or  ^ 
stretch"^  is  produced.  o 

11.     The  bias  has  a  great  aiftount  of 

11. 

stretch 
give 

Items  12-15  are  review  items. 

The  two  sets*^  of  threads  in  woven  fabric  are  the 
and              threads . 

12. 

crosswise 
woof 

lengthv/ise 
warp 

13.    The  tightly  woven  edges  at  both  sides  of  the  fabric 
are  known  as  . 

13. 

selvages 

m.     The  grain  line  that  fdllows  a  diagonal  or  U5  dej|ree 
angle  is  the  ^           .  x 

lU. 

bias 

> 

15.    The  bias  has  a  great  deal  of 

15. 

stretch 
give 

All  .garment  pieces  must  be  cut  from  fabric  that  is  on  grain 
or  the  threads  at  right  angles  to  each  other. 

16.    It  is  important  that  all  garment  pieces  are  cut 
on__. 

PROGRAM  ON  HOW  TO  PREPARE  YQ^R  FABRIC  FOR  CUTTING,  continued 
16.  grain 


Cloth  can  become  crooked  or  of f-gi»ain  during  the  manu- 
facturer's finishing  process,  when  it  is  pressed,  or  v;hen 
it  is  wound  on  the  bolt. 

17.    Off-grain  fabric  can  be  the  result  of  jj  , 

.  *  or  .  i 


17.  finishing 
pressing 
v/inding 


To  find  out  whether  your  fabric  is  pn  grain,  you  v;ill 
first  have  to  straighten  t;J^e  ravj  edge§. 

18.    The  first  step  in  determining  if  your  fabric 
is  crooked  is  to   the  rav;  ledges. 


18.  /Straighten 


If  the  clerk  tore  your  fabric  from  the  bolt,  it  vjill  be 
torn  along  one  straight  line  or  thread  and  v/ill  be  thread 
straight.  ,  * 

19.    Torn  fabric  is        '  . 


19.     thread-straight       However,  tearing  can  stretch  or  pull  your  fabric  off -grain. 


20.    Vour  fabric  can  be  stretched  or  pulled  off -grain 

by   .    ,   ^  . 


f0 
ID 


20.  tearing 


21v    cut  . 


Cut  <^ds  are  seldom  cut  exactly  straight ,  and  so  must  be  ^ 
straightened.  "  o 


21.    You  must  straighten 


ends. 


Look  at  the  ^dge  of  your  fabric  and  find  the  highest  p^a^k  > 
or  point.    Carefully  pull  the  top  thread  and  work  your  v/ay 
dov/n  until  one  single  thread  can  be  pulledT  from  one  selvage 
to  another  to  produce  a  thread-straight  e4ge. 


22, 


A  fabric  is 


straight  when  a  thread  can  be 


pxilled  from  one  selvage  to  the  other 


) 


22.  thread 


Another  way  to  get  yotu?  fabric  thread-straight  is  to  clip 
through  the  selvage  and  slowly  pull^a  crosswise  thread 
until  the  fabric  puckers.    Cut  along  the  line  made. 

2.3.    A  guide  line  for  cutting  can  be  made  by  slowly 
pulling  a   thread. 
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A  PROGRAM  ON  HOW  TO  PREPARE  YOUR  FABRIC  FOR  CUTTING,  continued 

23.     crosswise  As  soon  as  the  ends  of  your  fabric  are  thread-straight, 

you  will  be  able  to         if  it  is  crooked'or  off -grain, 
or  grain  perfect.    Lay  the  fabric  out,  folded  lengthwise 
as  it  came  from  the  bolt.     The  tv/o  selvages  should  be 
together.     If  the  fabric  is  grain  perfect,  the  folded 
layers  will  match  at  the  ends,  without  any  v/rinkles 
appearing. 

2H.     A  fabric  that  matches  at  all  ends  when  folded 
lengthv/ise  is  said  to  be  .  perfect. 


2^.     grain  If  the  ends  do  not  match,  pull  the  corners  of  the  shorter 

ends  opposite  each  other  (true  bias)  to  stretch  the  fabric 
back  Into  shape.  '  , 


25.     The  fabric  can  be  pulled  back  into  shape  by 
stretching  on  the   . 


25. 

bias 

Once  your  fabric  has  been  made^grain  perfect,  open  the 
fabric,  press  out  the  crease,  and  fold  the  fabric  ac- 
cording to  your  pattern  layout,  with  v/rong  sides  together. 

26. 

The  fabric  is  usually  folded  with  sides 
together  in  preparation  for  pattern  layout. 

26. 

i/rong 

Items  27-30  are  reviev/  items.  j 

1 

in 
o 

iO 

27. 

/  .  . 

liHien  fabric  is  crooked,  we  say  it  is 

27. 

off-grain 

28. 

The  first ^step  in  preparing  your  fabric  is  to  make 
it               straight . 

28. 

thread 

29. 

One  wav  to  straiii^hten  the  ends  is  to  the 
fabric.  s 

29. 

tear 

30. 

V/hen  the  edges  of  your  fabric  are  all  even,  your 
fabric  is  perfect. 

30. 

grain 
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Ill,    Techniques  of  clothing  construction  *  > 

B.     Techniques  used  in  the  construction  of  a  Sleeveless,  collaFless  garment 
2.    Use  of  staystitching  ( 


Title:  STAYSTITCHING  PROGRAMMED  LESSON 

Subject:      '  CLOTHING  CONSTRUCTION 

Performance  Level:     Middle  School  -  Beginning  Level 

Purpose:  V/hen  constructing  a  garment,  it  is  extremely  important  to  keep 
certain  cut  edges  from  stretching.  The  method  used  to  prevent 
this  stretching  is  knovm  as  staystitching. 


Producer : 


Mrs.  Phyllis  Lattin 
Home  Economics  Teacher 
Webster-Stanley  Junior  High 
915  Hazel  Street 
Oshkosh,  V/isconsin  5U901 


Date  Produced  and  Field  Tested:     April,  1972 


TO  THE  TEACHER 


Instructor 


Fern  M.  Horn,  Professor 
Home  Economics  Education 
UniveVsity  of  V/isconsin 
Stevens  Point ,  Wisconsin 


00 


in 
o 


Unifying  Area: 


Level 
Major 


vel: 

jor  Conc^^^: 


Major  Objective: 


Major  Generalization: 


Supporting  Objective: 


FRJ MAN  GROWTH  and  DEVELOPMENT  (Wisconsin  Home  Economics 
Conceptual  Structure  and  Planning  Guide) 

Beginning  L^vel 

Relationship  of  environmental  factors  to  growth  and 
development  of  individuals 

Applies  knowledge  of  environmental  factors  to  growth 
and  development  of  self* 

\ 

The  physical  COMFORT  OF  CLOTHING  is  influenced  by  FABRIC, 
FINISH,  CONSTRUCTION  and  STYLE,  andt  the  SUITABILITY  of 
these  factors  for  various  activities. 

The  student  will  be  able  to  correctly  staystitch,  where 
needed,  on  his/her  garment  pieces. 


Supporting  Generalization:     Staystitching  prevents  stretching  while  the  garment  is 

being  made. 
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PROGRAMMED  LESSQN  -  STAYSTITCHING 


Introduction  to  Lesson: 

The  material  in  front  of  you  is  knovm  as  a  programmed  unit.     This  unit  is  another 
way  of  learning.     You  may  need  the  teacher 'sr  help  while  you  are'  working,  a  If  you 
do,  raise  your  hand  and  she  vjill  come  to  you.  ^  y 

This  program  is  designed  for  self-instruction.     You  may  vjork  at  your  ovm  Speed. 
You  can  go  back  and  review  the  items  you  do  not  understand.     Review  items  vjill 
be  presented  to  help  you  check  , your  program. 

Directions  for  Use  of  the  Program 

Using  the  sample  items,  follow  this  procedure: 

1.  Place  the  slider  provided  or  a  piece  of  paper  over  the  left  hand 
column.     In  this  column  are  the  responses. 

2.  Read  item  1  and  vjrite  your  ansvjer  on  the  response  sheet.  More 
than  one  v/ord  might  be  required  in  your  ansvjer. 


3.     Continue  this  procedure  for  the  rest  of  the  program. 


VJhen  you  see  a  symbol  like  this  -  ^^'fj  o 


o 


check  with  your  teacher. 


SAMPLE : 

The  purpose  of  this  programmed  lesson  is  to  help  you 
understand  the  steps  involved  in  staystitching  parts 
of  you3;;j|apRent .  , 

1.  After  completing  this  lesson^  your  j   of  the 

steps  used  in  staystitching  will  be  improved. 

<> 

V/rite  your  response  on  a  separate  sheet  of  paper.  Now  move  the  slider  dov/n, 
check  your  response  and  go  on  to  item  2. 

1.    understanding  In  this  lesson  each  step  is  built  on  the  previous  step. 

Therefore,  it  is  important  to  understand  each  st^p  be- 
fore proceedi*ng  to  the  next . 

2.  It  is  important  to  understand  each   before 

moving  on  to  the  next  one. 


2 .  step 
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INTRODUCTION  TO  LESSON  I 


This  lesson  presents  the  basic  steps  involved  in  staystitching  parts  of  a  garment. 
It  explains  a  step-by-st^p  procedure  to  follow.     It  is  important  to  understand  each 


step  as  you  proceed. 

Staystitching  is  machine  stitching  done  on  a  single  layer 
of  fabric. 

/                                                          .  ' 

1      I'Jhf^n  Dutting  in  stavstitchins  on  a  single  layer 

of  fabric,  vje  use  the 

1.     sevjing  machine 

V/e  staystitch  on  garment  pieces  to  prevent  them  from 
stretching. 

2.     StavstitchinE  is  done  to  prevent 

2,     stretching  .  - 

-  The  edges  which  nee^  to  be  staystitched  are  on  the  bias. 
These  edges  may  stretch  vjhile  the  garment  is  being  made. 

Thp  nf^rk  edge  stretches  because  it  is  cut  on  the 

3.  bias 


4.     neck  edge 


The  edge  on  a  blouse  or  dress  most  likely  to  stretcl^  vjhile 
you  are  working  on  it  is  the  neck  edge.  ^ 

4.     The  most  important  edge  to  staystitch  on  a  blouse  , 

or  dress  is  the  -  .  m 
  o 

 :  ip 


Staystitching  only  prevents  stretching  vjhen  you  stitch  in 
the  right  direction-  v 


5.     To  be  effective,  staystitching  mu^t  be  done  in 
the  .  ^ 


5.     right  direction 


"Stroke  the  kitty"  to  find  the  direction  in  which  to  stay- 
stitch.    Staystitching  should  be  done  in  tfie  direction 
that  wil^l  smooth  the  threads  of  the  fabric. 

When  v/e  slaystitch  we  go  in  the  direction  vrhich 
v/ill  the  cut.  edges  of  the  fabric;  > 


6. 


6.  smooth 


7.     Look  at  the  illustration.     Just  as  you  "stroke  the 
kitty"  to  find  out  vjhich  direction  smodths  the  fur,  so 
you      *  the  cut  edge  of  the  fabric  to  find  out  which 


direction  v/ill  smooth  the  threads 
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PROGRAMMED  LESSON 
7.  stroke 


8.  A 


STAYSTITCHING,  continued 
REFER  TO  EXHIBIT  l' 


N 


To  determine  the  direction  in  v/hich  to  staystitch,  run 
your  finger  along  the  cut  edge  of  the  fabric* 

8.     On  this  piece,  you  would  staystitch  in  the 
direction  of  arrovj 


V/hen  the  direction  of  the  grain  chang(^  for  only  a  short 
distance,  it  is  not  necessary  to  change  the  dit^ection  of 
stitching. 

9.     Sometimes  it  is  necessary  for  us  to  stitch  against 
the  grain  v/hen  the  distance  is  very  ^  . 


9.  short 


10.  half 


REFER  TO  EXHIBIT  2  for  frames  10  and  11 

On  the  front  half  of  the  neck  edge  we  find' the  grain  running 
in  many  different  directions.     It  is  necessary  to  divide 
the  neckline  in 'half  and  staystitch  on  only  one  side  at  a 

t  ime .  .  ; 

D  ■ 

10.     On  the  front  neckline  v/e  divide  it  in   

v/hen  we  do  our  stayst itching.  ^ 

CM 

 ;  t  '  ' 

Use  the  "kitty  test"  on  exhibit  2  to  determine  the  correct  ^ 
direction  to  stitch. 


o 


11.     The  correct  way  is  shovm  in  figure 


11.  A 


REFER  TO  EXHIBIT  3  - 

Use  exhibit  3  to  determine  the  correct  dire^ction  for  stay- 
stitching  parts  with  attached  facings  that  look  like  the 
ones  belov/.  ^ 


12.     The  correct  way  is  shown  in  figure 
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PROGRAMMED  LESSON 
12.  C 


STAYSTITCHING ,  continued 

Staystitching  is  done  1/2  inch  from  the  cut  edge  of  the 
garment . 

3  ¥5 


13, 


■^H^    matching  thread 


13.     On  the  machine  vj4  will  follow  line  number 


Staystitching  is  done  with  matching  thread  used  to  constru^ 
your  garment . 


14.     Thread  your  machine  v/ith 


The  staystitching  line  need  not  removed  after  the  garment 
is  completed  because  it  is  in  the  seam  allowance. 

15.     Sta-ystitching  lines  are  found  in  the 


and  need  not  be  removed  when  the 


garment  is  finished . 


15.     seam  allovrance 


Staystitching  may  be  done  on  the  vrrong  oi^ right  side  of 
the  fabric,  as  long  as  you  stitch  in  the^ight  direction. 

16.     To  stitch  in  the  right , direct  ion ,  ^yie  may  work  on 
the  or  sfde  of  the  fabric. 


CO 


in 
o 

CO 
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16.     wrong  (or)  right 


17.  10-12 


18.  fasten 
cut* 


\-Je  staystitch  with  a  regular  length  machine  stitch  that  is 
appropriate  for  the  fabric.     This  is  usually  10-12  stitches 
per  inch . 

17.     VJhen  we  staystitch,  it  is  usually   

stitches  per  inch. 


Do  not  fasten  the  staystitching  threads.  Cut  the  threads 
close  to  the  fabric  edge  to  keep  your  work  neat.  ^ 


18.     It  is  not  necessary  to  backstitch  or  tie  threads 

because  we  do  not   staystitching  threads. 

After  sewing,  we   


the  threads. 


If  an  error  is  made  while  staystitching,  do  not  remove 
stitches.     Removing  the  stitches  can  further  stretch 
the  fabric.     Check  with  the  teacher. 

19.     Do  not  remove  staystitching  done  in  the  wrong 

direction  as  this  will  only  tend  to   

the  fabric  more. 
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PROGRAMMED  LESSON 
19*  stretch 


STAYSTITCHING, 


continued 


If  fabric  has  been  Stretched ,  re-stitching  in  the  correct 
direction  v;ith  a  long  stitch  usually  vjill  correct  the  epror,- 

20.     It  is  possible  to  correct  stitching  done  in  the 

v/rong  direction  by  stitching 'in  the  right  di-  '  *  .'^  , 
rection  vjith  a  ;    stitch.     *  ^    ^  ^ 


20.  long 


2 


21. 


Items  21-25  are  revievj  items. 

21.     In  vjhich  illustration  is  t^e  placement  of  ^taysti-fctiiivg- 
correctly  shovm?  I'^V/hy  did  you  choose  it?  " 


because  stay 
stitching  is 
1/2"  from 
cut  edge 


22.     Necklines  ar^j  not  all  ^taystif ghed  in  ^the  same  direction* 
Even  though  the  iiecklinefe  shown  belovj  are  different, 
one  method  is  used  'to  decide  the  direction  in  vjhich  to 
staystitch.     V/hat  is  it?         *'  / 


in 
o 


22.     use  the  kitty 
test  or  stroke 
the  cut  edges 


23.     V/hen  stayst itching,  there  are  approximately 
stitches  per  inch. 


23.    10-12  24,     Your  stayst  itching  thread  is   as  the  thj^ead 

you  use  to  construct  the  rest  of  your  garment. 


24.     the  same  color  .       25.     You  have  stitched  in  the  direction  of  (some  -  most  -  all) 

of  the  threads  on  tfie  cut  edge  of  your  garment  piece. 


25.     most  Staystitching  the  shoulder  feeam  is  optional  and  may  or  may 

not  be  done;  it  is  important  to  alv/ays  staystitch  the  neck- 
line . 

26.     We  always  staystitch  the  neckline,  but  stitching  the  ^i*-^ 
 <  is  optional. 
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PROGRAMMED  LESSON  -  ST^YSTTPCHING,  continued 


26.    shoulder  or 

shoulder  seam 


27.  armhole 


Some  guide  sheets  shov/  stayst itching  along  the  armhole  edge. 
Use  the  "kitty  test"  to  determine  the  direction  in  v/hich  to 
sfitch. 

27.    Besides  the  neckline  and  shoulder* seams,  vie  might 
also  need  to  stayst  it  eh  "along  the   edge. 


Get  out  your  guide  sheet  an(^t hie  pattern  piece  v/hich  v/as 
placed  and  cut  out  on  the  fold „    It  may  be  the  front  or 
the  back.  tlr 

Locate  the  place  on  the  guide  sheet  where  you  are  told  to 
staystitch.     If  you  cannot  find  it,  check  v/ith  your  teacher. 

Remove  the  pattern  .tissue  and  determine  the  directions  in 
which  you  think  you  should  jstaystitch.    Call  your  teacher  - 
and  explain  to  her  the  directions  you  will  follow. 


/ 


in 


in 
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III.    Techniques  of  clothing  construction 

B.    Techniques  used  in  the  construction  of  a  sleeveless,  collarless  garment 
3.     Types  of  seam  finishes  used  on  plain  seam 


EVALUATION  RATING  SCALE  FOR  SEAM  FINISHES 


Rate  each  characteristic  by  circling  the  nunS)er  that  best  describes  your  work. 
Scale:     1  -  poop-,-^  -  fair,  3'  -  average,  U  -  good,  5  -  excellent. 


Seam  width  incorrect or 
unevenly  stitched 


Seam  is  even  5/8" 
E4nish  neat  and  correct 


1  2  3  U  5 

Finish  poor  or  incomplete  Einish  neat  and  correct  1  2  3  U  5 

Seam  not  pressed  open  flat  Seam  pressed  open  flat  1  2  3  U  5 

Rating  =   


III.     Techniques  of  clothing  construction 

B.     Techniques  used  in  the  construction  of  a  sleeveless,  collarless  garment 
4.     Types  of  darts 


EVALUATION  RATING  SCALE  FOR  DARTS 

Rate  each  characteristic  by  circling  the  number  that  best >^escribes  your  work. 
Scale:     1  -  poor,  2  -  fair,  3  -  average,  4  -  good,  5  -  excellent. 


Not  evenly  tapered 
Incorrect  or  uneven  length 
Threads  not  tied  at  point 
^Incorrectly  pressed 


Evenxy  tapered  1  2  3  U  5 

Correct ,  even  length  12  3  4  5 

Threads  tied  in^lcnot  at  point  1  2  3  U  5 

Correctly  pressed  1  2  3  U  5 

Rating  =   


ID 


in 
o 

ID 
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III.     Techniques  of  clothing  construction 

B.\  Techniques  used  in  the  construction  of  a  sleeveless,  collarless  garment 
5.     Technique    of  gathering 


EVALUATION  RATING  SCALE  FOR  GATHERS 


Rate  each  characteristic  by  circling  the  number  that  best  describes  your  work. 
Gcale':     1  -  poo^  2  -  fair,  3 

Fullness  poorly  eased 


Fabric  pieces  joined 
uneveitly 

Gathers  pressed  down  flat 


average,  U  -  good,  5  -  excellent. 

Fullness  evenly  eased  12  3  4  5 

Fabric  pieces  joined 

evenly  1  2  3,  4  5 

Fabric  pressed  without 

flattening  gathers      '  ^12  3  4  5 

Rating  =   


III.     Techniques  of  clothing  construction  i 
B.     Techniques  used  in  the  construction  of  a  sleeveless,  collarless  garment  ^ 
7.     Techniques  of  patch  ppckets  S 


EVALUATION  RATING  SCALE  FOR  PATCH  POCKETS 


Rate  each  characteristic  by  circling  the  number  that  best  describes  your  work. 
Scale:    .1  -  poor,  2  -  fair,  3  -  average,  4  -  good,  ^5  -  excellent. 


Edge  of  facing  noli  f  ini  5^hed 
Edges  unevenly  turne^ 

Pockets  uneven  or  lop-sided 

Topst itching  uneven 

No  backstitching  or  rein- 
forcement at  top 


Facing  edges  finished 

Edges  smoothly  curved  or 
evenly  mitered 

Pockets  placed  evenly 

Topstitching  even 

. "  "I 

Backstitched  at  top  edges 
for  reinforcement 


12  3  4  5 

12  3  4  5 

12  3  4  5 

1  2  3  4  5 

12  3  4  5 


Rating  = 
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III.     Techniq^ues  of  clothing  construction 

B.     Techniques  used  in  the  construction  of  a  sleeveless,  coULarless  garment 
8.     Technique    of  lapped  zipper  application 


0 

Title:  APPLYING  A  LAPPED  ZIPPER  ~  INDEPENDENT  STUDY  PACKET 

Performance  Level:  Beginning 

Purposf^r      .  Zippers  are  considered  to  be  the  most  acceptable  type  of  placket 

fastener,  as  v/ell  as  a  skill  used  in  constructing  a  garment.  They 
can  be  quite  easily  inserted  in  the  placket  if  a  few  simple  rules 
are  followed . 

Producer:      Verle  Krienke  Instructor:     Fern  M.  Horn,  Professor 

V/ilson  Junior  High  Home  Economics  Education 

Appleton,  Wisconsin.  54911  University  of  Wisconsin 

Stevens  Point,  VJisconsin 

Date  Produced  and  Field  Tested:     Spring,  1972 

TO  THE  TEACHER 

Unifying  Area:        HUMAN  GROWTH  and  DEVELOPMENT  (Wisconsin  Home  Economics  Conceptual 

Structure  and  Planning  Guide) 

Major  Concept:        Relationship  of  environmental  factors  to  grov/th  and  development  ^ 

of  individuals  ^ 

Major  Objective:     Applies  knov/ledge  of  environmental  factors  to  growth  and  de-  ^ 
0   ve'lopment  of  self.  g 

Generalization:      The  physical  COMFORT  of  CLOTHING  is  influenced  by  FABRIC,  FINISH, 

CONSTRUCTION,  and  STYLE,  and  the  SUITABII^ITY  of  these  factors 
^\  for  various  activities. 

Supporting  Concepts: 

1.  Understandihg  sev/ing  terms 

2.  Selecting  a  zipper 

3.  Parts  of  a  zipper  ^  .  , 
Using  th^  sewing  machine 

5.  Important  points  to  remember 

6.  Preparation  of  placket  seam 

7.  Stitching  steps 

Supporting  Objectives:  * 

1.  J3iveir  reference  material,  student  will  be  able  to  define  six 

sewing  terms  used  in  zipper  application. 

2.  Student  will  be  able  to  describe  the  right  kind  of  zipper  for 
a  garment  by  listing  three  considerations  or  requirements.  • 

3.  '^he  student  will  be  abl^^o  identify,  the  parts  of  a  zipper  with 

100%  accuracy  from  a  drawing  of  the  zipper. 

4.  The  student  will  be  able  to  change  the  foot  on  a  sewing  machine, 
from  a  presser  foot  to  a  zipper  foot. 
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Supporting  Objectives:  (continued) 

5.     The  'Student  v/ill^^able  to  change  the  stitch  length  pn  a  sewing 
machine  from  regulat*  to  machine-basting . 

^     6.     The^§tudent  v/ill  be  able  to  understand  the  basic  points  to  iollov; 
'  before  beginning  the  actual  zipper  applicaton. 

7.  Given  tv;o  10-inch  by  5-inch  pieces  of  fabric,  the  student  vjill  be  ^ 
able  to  construct  a  seam  for  a  7-inch  zipper. 

8.  Using  the  tv;o  10-inch  by  5-inch  pieces  of  fabric,  the  student  v/ill 
be  able  to  use  the  connect  procedure  for  the  application  of  a  lapped 
zipper,  v/ith  a  j?ating  of  somevjhere  betv/een  3  and  5,  average  to 
excellent. 

Supporting  Generalizations:  > 

1.     Knovjing  the  meaning  of  certain  terms  will  make  it  easier  to  follovj 
the  directions. 

The  right  kind  of  zipper  is  important  for  a  flat,  smocAh,  high 
quality  placket . 


3.     Knov;ing  the  parts  of  a  zipper  helps  a  person  follovj  the  simple  I 
steps  in  sewing  a  zipper.  •  ^ 

Three  lines  of  machine-stitching  are  required  in  putting  in  a 
^^er. 

5.  Remembering  certain  general  rules  helps  insure  success  in  the  a> 
application  of  the  zipper.  "  , 

in 

6.  Following  the  steps  in  garment  assembly  makes  it  easier  to  put  o 
in  a  zipper. 

7.  A  zipper  can  be  sewed  in  easily  if  the  stitching  steps  Sre  followed 
one-at -a- 1  ime . 

INSTRUCTIONS  TO  THE  TEACHER  ' 

Instructional  Approach 

In  this  packet  the  student  vjill  read  references  on  zipper  application,  view  8  mm. 
film-loop,  examine  exhibits  and  drawings  of  lapped  zipper  application,  and  com- 
plete laboratory  experiences  according  to  the  instructions  given. 

Identification  Learners 

This  SDLP  is  developed  for  beginning,  average  eighth  grade  students.     It  may 
be  used  in  relation  to  the  construction  of  a  skirt  or  jumper. 

Special  Instructions 

Equipment  Needed: 

8  mm.  film-loop  projector 

Sev/ing  machine 

Zipper  foot  • 
Materials  Needed: 

Clothes:     Part  of  Your  World,  Vanderhoff  —  Ginn  6  Co.,  Boston,  Mass., 1970. 
Hoy;  You  Look  and  Dress,  Carson,  McGravj-Hil,  St.  Louis,  Mo.^  1969. 
Steps  in  Clothing  Skills,  Dunn,  Bailey,  and  Vansickle,  Bennett,  Peoria, 
111.,  1970. 
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Materials  Needed:  (continued) 

"Let  Yourself  Sew",  Simplicity  Pattern  Co.,  Inc.,  1972. 

"School  for  Zippers"  pamphlet.  Coats  6  Clark,  Fair  Lav/n,  New  Jersey. 

"Sew  in  Your  Zipper,  1-2-3!/'  leaflet.  Coats  £  Clark,  Fair  Lav/n,  N.J.  j 

8  mm.  film-loop.  Lapped  Application  of  a  Zipper,  J. C.  Penney,  Inc.  / 

EKhibits        Basted  Placket,  Three  Steps  in  the  Lapped  Zipper  Application 

Six  drav/ings  . 

Four  sets  of  10-inch  by  5 -inch  fabric  , 

Thr<$e  7-inch  skirt  zippers  ^^^^^ 

Thread  ' 

Media  Needed:  ,J^one 

Resource  People:  None. 

Facilities  Needed:     Clothing  laboratory  or  sev;ing  area 


Instructions  for  Evaluation 

Special  J^quirements:  None 

Test  Key^and  Keys  for  Other  Instruments 


Pre--test  key 
Post -test  key 
Evaluation  rating  scale 


PRE-TEST 


Purpose :     The  purpose  of  this  test  is  to  determine  the  extent  of  your  present 

knov/ledge  of  terms  used  in  zipper  application,  zippers,  and  the  actual 
4^1ication  of  a  lapped  zipper. 


Directions : 


1.  Read  the  specific  diijections  carefully.  g 

2.  VJrite  your  answers  on  a  sheet  of  8"  by  11"  notebook  paper.  , 

3.  l-Then  you  have  completed  the  pre-test,  obtain  the  key  from  your  ^ 
teacWer  anc^^^check  your  v;ork.  g 

H.     Discuss  'the  results  v;ith  your  teacher. 

Match  the  DEFINITIONS  in  the  first  column  with  the  TERl^S  in  the  second  column  by 
writing  the  LETTER  of  the  TERM  next  to  the  corresponding  number  on  your  answer  sheet 


DEFINITIONS 

TERMS 

1. 

Area  between  cutting  line  and  stitching  line 

A. 

Basting 

2. 

Lengthv;ise  and  crossv;ise  threads. 

B. 

Facing 

3. 

A  piece  of  fabric  that  finishes  an  edge. 

C. 

Grain 

Temporary  stitching  by  hand  pr  the  longest 

D. 

Placket  ^ 

stitqjn  on  the  sev;ing  machine. 

E. 

Seam  Allowance 

5. 

The  line  where  the  seam  is  sewed. 

r  • 

Seam  Line 

6. 

An  opening  needed  vjhen -you  put  on  or  take 

^off  a  garment .       %  " 

7.-11.     V/rite  the  names  of  assmany  parts  of  the  zipper  as  you  knov;  on  the  blanks 
on  your  ansv/er  sheet . 

Place  a  T  on  your  answel^slS^ ,  f qr  each  statement  which  is  ^rue  and  a  F  for  that 
statement  which  is  n6'^- true. 

■       '  '\ 

12.  The  length  of  a  zipper  is\measured  from  the  top  of  the  tape  to  the  bottom  of 
the  tape. 

13.  The  regular  pre sser  foot  is  the  suggested  foot  to  use  for  sewing  the  zipper, 
m.     The  opening  for  the  zipper  is  closed  with  a  basting  stitch. 
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PRE-TEST,  contiaued 


15.  It  doesn't  matter  if  the  zipper  matches  the  fabric  because  "^he  zipper  won't 
show  if  it  is  inserted  correctly. 

16.  The  suggested  length  for  the  zipper  is  givep  on  the  back  of  the  pattern  envelope, 

17.  All  stiching  throughout  the  lapped  zipper  application  is  done  on  the  inside  of 
the  garment .  ,  • 

18.  l-/hen  putting  a  skirt  zipper  in,  place  the  zipper  teeth  even  with  the  top  edge 
of  the  garment.  <^ 

ANSWER  ICEY  '  ~ 


1. 

E  . 

12. 

F 

2. 

C 

13. 

F 

3. 

B 

14. 

T 

t+. 

A      .  . 

15. 

F 

5. 

F 

16. 

T 

6. 

D 

17. 

T 

18. 

F 

7. 

Bottom  stop  or  top  stop 

8. 

Coil  or  teeth 

i 

9. 

Slider 

10. 

Tab 

11. 

Tape 

Purp' 


ose : 


POST-TEST 

The  purpose  of  this  test  is  to  determine  the  extent  to  which  your 
knovjledge  of  lapped  zipper  application  has  improved  since  you  took 
the  pre-test. 
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Directions : 
1. 
2. 
3. 


Read  the  specific  directions  carefully. 

Write  your  answers  on  a  sheet  of  8"  by  11"  notebook  paper^ 
When  you  have  completed  the  post-test,  take  the  test  to  your- 
teacher  and  have  her  correct  it . 
Discuss  the  results  wirh  your  teacher. 


Identify  the  PARTS  of  a  ZIPPER  which  are  shown  in  the  drawing  at, the  right  by  writing 
the  correct  LETTER  next  to  the  corresponding  number  of  the  ITEM  on  your  answer  sheet. 


ITEMS 

1. 

Bottom  Stop 

2. 

Coil  or  Teeth 

3. 

Slider 

Tab 

5. 

Tape 

6. 

Top  Stop 

B 
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POST-TEST,  continued 

Complete  the  follovjing  statements  vjith  one  or  more  words.    Place  the  ansvjers  on 
the  conresponding  blanks  on  your  ansv/er  sheet .    The  short  blank  in  the  statement 
tells  you  vjhere  your  v/ord  or  v/ords  fit  into  the  statement. 

7.  The  opening  for  the  skirt  zipper  is  _j   inch  longer  than  the  coil  ♦ 

length  of  the  dipper. 

8.  A   .  machine  stitch  is  used  to  make  the  temporary  seam  for  inserting 

a  zipper. 

9.  The  seam  allov/ance  for  inserting  a  zipper  must  be    inch  v;ide  or  a 

facing  will  be  needed. 

10.  Vlhen  machine-stitching  the  zipper  to  the  garment^  alv/ays  begin  at  the   

of  the  zipper  and  stitch  tov/ard  the  .  . 

11.  A    is  an  opening  in  a  gainnent  that  makes  it  easier  to  put  the  garment  on. 

12.  All  stitching  and  pressing  are  done  v/ith  the   of  the  fabric  in  the 

lapped  zipper  application. 

Arrange  the  follov/ing  steps  in  the  correct  order  for  applying  a  lapped  zipper.  Place 
a      1  on  the  corresponding  blank  next  to  the  step  that  states  the  first  step;  a  2 
on  the  corresponding  blank  next  to  the  Second  step,  etc 

-         13.     V/ith  the  closed  zipper  face-up,  fold  the  seam  allov/ance  evenly,  close 
to  the  zipper  teeth. 

  14.     Stitch  close  along  the  edge  of  the  fold. 

-       15.     Open  zipper,  place  it  face-down  on  right-hand  seam  alldv/ance  and 
machine-baste. 

  16.     Close  the  plaqket  v/ith  machine-basting  on  the  seam  line.  .  ^ 

  17,     Press  seam  open.  ^ 

  18.     Close  zipper.     Turn  the  zipper  face-up.  ,  ^ 

  19.     Stitch  across  the  bottom,  up  the  center,  through  zipper  tape,  seam  ^ 

allovjance,  and  garment.  g 
20.     With  .the  garment  spread  out  flat,  turn  the  closed  zipper  face-down 

and  pin. 

21.-2  3.  Jane  is  going  to  make  an  A-line  skirt  out  of  medium  blue  cotton.  She 

v/ears  a  Misses  10  pattern.     To  buy  a  suitable  zipper,  v/hat  three  things 
does  she  have  to  tell  the  saleslady  in  order  to  get' the  right  kind  of 
zipper?  ^ 


ANSWER  KEY 


X. 

F 

•13. 

«  5 

2. 

14. 

U  6 

3. 

r 

15. 

n  3 

D 

16. 

U  1 

5. 

A 

17. 

U  2 

5. 

B 

18. 

•  •  ^ 

19. 

n  8 

7. 

7/8 

20. 

U  7 

8. 

long 

9. 

5/8 

21. 

medium  blue. 

10. 

bottom,  top 

22. 

7-inch 

Hi 

placket 

23. 

skirt -type  zipper 

12. 

grain 

o 
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EVALUATION  RATING  SCALE  FOR  LAPPED  ZIPPER 

In  evaluating  your  lapped  zipper  application,  rate  the  characteristics  listed 

belovj  according  to  this  scale:     1-  poor,  2  ~  fair,  3  -  average,  4  ~  good, 
5  -  excellent . 


Zipper  is  very  i/rinkled; 
lap  is  uneven;  machine 
stitching  is  not 
straight;  zipper  only 
partially  covered. 


Zipper  is  somev/hat 
v/rinkled;  lap  is 
somev/h^t  -  even ; 
machine  stitching 
is  not  entirely 
straight;  zipper 
is  not  completely 
covered . 


Zipper  is  not  v/rin- 
kled; lap  is  even; 
machine  stitching 
is  straight;  zipper 
is  completely  covered. 


1  2  3  i| 


Rating  = 
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•  INTRODUCTION 

V/e  take  for  granted  the  many  little  conveniences  we  enjoy  today.    Can  you  imagine  a 
world  without  zippers?    A  zipper  placket  is  a  skill  used  in  constructing  a  skirt. 
V/h@n  a  zipper  is  applied  correctly,  the  appearance  and  fit  of  the  garment  are  improved 

The  study  materials  are  planned  to  help  you  understand  how  to  apply  a  lapp(?d  zipper. 
After  completing  the  study  materials,  you  will  do  a  lapped  zipper  application.  ^ 

BEFORE  YOU  BEGIN  THIS  SDLP,  OBTAIN  A  COPY  Ot  THE  PRE-TEST  FROM  YOUR  TEACHER  AND 
COMPLETE.  .  ' 

Performance  Objectives: 

Upon  completing  the  learning  experiences  you  should  be  able  to  successfully  ^ 
accomplish  the  following  objectives: 

1.  Given  reference  materials,  the  student  will  be  able  to  define 
six  sevjing  terms  used  in  lapped  zipper  application. 

2.  Student  will  be  able  to  select  the  right  kind  of  zipper  for 
a  garment  by  listing  three  requirements. 

3.  The  student  will  be  able  to  identify  the  parts  of  a  zipper 
v/ith  100^6  accuracy  from  a  drav/ing  of  the  zipper. 

llie  student  wili  be  able  to  prepare  the  sewing  machine  for  the 
sewing  of  a  zipper  by  attaching  a  zipper  foot  and  changing  the 
stitch  regulator  from  regular  stitches  to  basting  stitches. 

5.  The  student  will  be  able  to  summarize  the  basic  points  to  ^ 
follow,  by  listing  on  a  sheet  of  paper  before  beginning  the  ^ 
actual  zipper  application.  ^  ^ 

o 

6.  Given  two  pieces  of  fabric  10-inches  by  5-inches,  the  student 
will  be  able  to  prepare  a  seam  for  a  7-inch  zipper. 

7.  Using  the  two  pieces  of  fabric  lO-inches  by  5-inches,  the 
student  will  be  able  to  prepare  a  lapped  zipper  application, 
with  a  rating  of  somewhere  between  3  and  5 ,  average  to  excellent. 

LESSON  I 

1.  Understanding  sev/ing  terms 

2.  Selecting  a  zipper 

3.  Parts  of  a  zipper 
Using  the  sevjing  machine 

Objectives : 

The  learner  will  be  able  to: 

1.  gain  information  about  sewing  terms  in  zipper  application. 

2.  describe  the  right  kind  of  zipper  to  choose  for  a  garment. 

3.  identify  the  parts  of  a  zipper. 

4.  practice  the  use  of  the  zipper  foot  and  the  stitch  regulator. 
Introduction : 

Inserting  a  zipper  can  be  easy  if  you  have  some  basic  knowledge  of  sewing  terms, 
the  zipper,  and  the  sev;ing  machine. 


Concepts : 
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Instructions : 


Materials  Needed:     ^«  Leaflet:       **Sevj  in  Your  Zipper  ^1-2-3!" ,  Coats  6  Clark. 

•  Pamphlet:     **School  for  Zippers",  Coats  6  Clark. 
Sevjing  Book:     "Let  Yourself  Sew",  Simplicity  Pattern  Co., 
pp.  71-72. 

'  Textbook:     Clothes:     Part  of  Your  VJorld,  Vanderhoff, 

pp.  160,  178,  186-189.  / 

*  Textbook:     How  You  Look  and  Dress,  Carson,  p.  293,  p.  2U3* 

"  Textbook:     Steps  in  Clothing  Skills,  Dunn,  Bailey,  Vansickle, 
pp.  1425-433,  519. 

*  Required 

Learning  Activities: 

1.  Read  the  *  required  materials  above. 

2.  Write  definitions  in  your  ovm  vjords  for  the  follov;ing  terms: 
^       ^  a.     basting  d.  placket 

b.  facing  e.     seam  allowance 

c.  grain  f.     seam  line 

3.  View  8  mm.  film-loop, "Lapped  Application  of  a  Zipper'J  J.C.  Penney,  Inc. 
List  the  three  things  to  look  for  in  buying  a  zipper. 

5.  Dravj  a  sketch  of  a  zipper  and  label  the  parts. 

6.  Using  tKe  sevjing  machine,  replace  the  presser  foot  with  a  zipper  foot. 

7.  Adjust  the  stitch  regulator  to  the  longest  stitch. 

\ 

LESSON  II 

CatiC(^pts:  \  "^^^  ^ 

1*.     Important  points  to  remember  ^  ® 

2.  Preparation  of  placket  seam  ' 

3.  Stitching  steps  /  g 

Obj  ectives;  ^ 
The  learner  vrill  be  able  to: 

1.     apply  her  knovjledge  of  zipper  application  gained  through  the  study 
just  completed. 

«^     2.     apply  a  lapped  zipper,  following  the  step-by-step  directions. 
Instructions : 

Materials  Needed:        Fabric        two  pieces  10-inches  by  5-inches 
.  '        Zipper  -  7-inch  skirt -type 
Thread 

8  mm.  film  loop, 'l^apped  Application  of  a  Zipper  " 
Exhibits  of  lapped  zipper  application     (Make  o\-m  exhibits) 
^  Drawings  of  lapped  zipper  application 

Step-by -step  directions 
Evaluation  rating  scale 

Learning  Activities: 

1.  Summarize  the  general  rules  to  follow  before  beginning  the  application 
lY**^^  of  a  lapped  zipper,  by  listing  on  a  sheet  of  paper.    Check  with  your 

"t^v/^-^  teacher. 

2.  View  8  mm.  film  loop. 

3.  Using  tvjo  pieces  of  fabric  10-inches  by  5-inches,  prepare  seam  for 
application  of  a  7-inch  zipper. 
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LESSON  II,  continued 

Learning  Activities:  (continued) 

Li~     Apply  lapped  zipper,  following  directions,  one  step  at  a  time.  Be 

sure  to  refer  to  the  drai-jings  and  exhibits  of  the  steps  as  you  proceed. 
5.     When  you  have  completed  the  zipper  application,  use  the  evaluation 
—  rating  scale  to  score  your  zipper  application. 

 II        6.     Have  your  teacher  score  your  zipper. 

^Vi-^^  7;    Obtain  post-test  from  your  teacher  and  complete. 

LAPPED  ZIPPER  APPLICATION 
Step-by~Step 

The  opening  (placket)  for -a  skirt  zipper  should  be  the  length  of  the  zipper,  not 
including  the  tape,  plus  7/8  inch.  A  dress  placket  is  usually  the  length  of  the 
zipper,  plus  1  1/8  inches. 

Before  pinning  or  sewing  any  part  of  the  zipper,  be  sure  the  TOP  of  the  zipper  and 
the  TOP  of  the  garment  are  TOWARD  you.     Be  sure  the  BOTTOF^  of  the  zipper  and  the 
BOTTOM  of  the  garment  are  AWAY  from  you.     This  will  insure  sewing  the  zipper  on 
the  correct  seam  allovjance  as  you  follovj  the  steps. 

1.  Sew  the  placket  seam  on  the  seam  line  up.  to  ^e  opening  for  the  zipper  and 
backstitch.     Close  the  placket  with  machine-basting  on  the  seam  line.  (If 

the  width  of  the  seam  allowance  is  less  than  5/8  inch,  a  facing  will  be  needed) 
Press  seam  open.     Press  with  the  grain.     Refer  to  Drawing  1  and  Exhibit  1. 

2.  Attach  zippej^  foot.     Adjust  to  right  side  of  needle.  ^ 

3.  Open  zipper.  Pl^e  it,  face-dovm,  on  the  right-hand  seam  allowance  with  ^ 
bottom  stop  at  lower  end  of  basting.  Pin  the  zipper  tape  onto  the  seam  o 
allowance  only,  with  the  teet^i  or  coil  right  al^  the  basted  seatn  line,  not 

on  the  seam  line. 

U.     starting  at  the  bottom,  machine-baste  the  zipper  to  the  seam  allowance  only. 
Refer  to  Drawing  2  and  Exhibit  2.. 

5.  Closp  the  zipper.     Turn  the  zipper  face -up.     Fold  the  seam  allowance  evenly, 
close  to  the  zipper  teeth  and  pin.     This  makes  a  narrow  fold  in  the  seam 
allowance  along  the  zipper.     Refer  to  Drawing  3  and  Exhibit  3. 

6.  Adjust  the  zipper  foot  to  the  left  side  of  the  needle.     Adjust  the  stitch 
regulator  to  regulation  stitching.     Starting  at  the  bottom  of  the  zipper, 
stitch  along  the  edge  of  the  fold.     Stitch    to  the  top  end  of  the  fold.  In 
this  step,  only  the  seam  allowance  is  stitched  to  the  tape.     Refer  to 
Drawing  3  and  Exhibit  3 . 

7.  With  the  garment  spread  out  flat,  turn  the  zipper  face-down  over  the  free 
seam  allowance  (left  seam  allowance).     See  Drawing  U  and  Exhibit  U. 

Look  at  the  bottom  end  of  the  placket.     You  should  see  a  pleat  which  forms 
at  the  end  of  the  fold  you  stitched  in  step  6.     A  pleat  should  also  form  at 
the  top  of  the  zipper. 
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LAPPED  ZIPPER  APPLICATION,  continued 

8.  With  the  garment  lying  flat  and  the  zipper  face-dovm,  pin  the  loose  side  of 
the  tape  to  the  left-hand  seam  allovjance  and  the  garment.  Be  sure  there  is 
a  pleat  on  the  bottom  and  top.     Refer  to-  Dravring  U  artd  Exhibit 

For  a  flatter  placket  and  easier  stitching ,  turn  the  zipper  tap  up  durirfg  the 
stitch-ing  procedure.       "    '  " 

last  line  of  stitching  sev/s  "the  zipper  across  the  bottom  and  up  the  left 
si^.     You  are  sewing  through  the  .zipper  tape,  the  sfeam  allovjance,  and  the 


garment 

Begin  stitching  at  the  basting  line.  Stitch  across  the  bottom  to  the  center, 
turn  and  stitch  to  the  top  of  the  tape.  Fasten  your  stitching  by  tying  ^  - 
threads  on  the  inside,  -  , 

10.  To  open  the  placket  seam,  you  must  remove  the  machine-basting  from  the  seam 
line.     With  the  top  of  the  zipper  toward  you,  lift  the  right  side  of  the  zipper 
tape.     Under  the  tape  you  will  see  the  basting  that  holds  the  seam  line.  Cut 
the  long  stitches  in  several  places.     Pull  out  basting. 

11.  Press. 

12.  Drawing  5  shows  what  the  lapped  zipper  looks  like  v/hen  completed. 
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LAPPED  PLACKET*  ZIPPER  APPLICATION 


"Jacket:  an  opening 
in  a  garment  to  make 
it  easier  to  put  on- 


tLAP-  THE  PART  OF  THE 
GARMENT  THAT  COMPLETE- 
LY COVERS  THE  ZIPPER 


(RIGHT  SIDE) 
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TOP  OF  PLACKEf 
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LAPt 


STITCHING  LINE 
(DOTTED  LINE) 


DRAWIM6  1 


INSIDE  OF 
GARMENT 


SEAM  LINE, 
BASTED 

5/8  IN  SEAM  ALLOWANCE 
END  OF  PLACKET 
(BASTING  BEGINS  HERE) 


DRAWING  2 


(0 
o 
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ZIPPER  TAPE/PINNED  ' 

TO  LEFT  SEAM 
ALLOWANCE 
(2  THICKNESSES  ONLY) 


BASTETO  HERE 


BEGIN 
V  BASTING  HERE 


DRAWIMG  ,  5 


DRAWING  5 


( RIGHT  SIDE) 


BASTED  SEAM 
TO  BE  OPENED 
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III.     Techniques  of  clothing  construction 

B,     Techniques  used  in  the  construction  of  a  sleeveless,  collarless  garment 
9,     Techniques  of  hemming 

EVALUATION  RATING  SCALE  FOR  HEM 

Rate  each  characteristic  by  circling  the  number  that  best  describes  your  vjork. 
Scale:     1  -  poor,  2  -  fair,  3  -  average,  U  -  good,  5  -  excellent. 


Uneven  width 

Fullness  poorly  eased 

Edge  poorly  or  incorrectly 
finished 

Hand  stitches  uneven  or 
visible  on  right  side 


Used  double  thread 
Not  pressed 


Even  width  .  12  3  4  5 

Fullness  evenly  distributed  1  2  3  U  5 

Edge  neatly  and  correctly 

finished  1  2  3  U  5 

Hand  stitches  ev^enly  spaced 

and  invisible  on  right  side  1  2  3  U  5 

Used  single  thread  *  1  2  3  4  5 

Pressed  flat  and  neat  12  3  4  5 

Rating  =   


III*     Techniques  of  clothing  construction 

C.     Effect  of  techniques,^  completed  garment 

V 

GARMENT  RATING  SCALE 

Each  of  the  follov^ing  areas  can  be  rated  on  a  scale  of  1-5, 
3  is  average;  5  is  the  highest,  *  / 
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1  is  the  lovjest  rating; 


FABRIC: 


Plain  or  all-over  print 
Cotton  or  cotton/blend 
Suitable  for  pattern 


1  2  3  U  5 
1  2  3  U  5 
1  2  3  U  ^5^ 


SEAMS : 


5/8",  stitched  evenly 

Pressed  open  flat  or  in  correct  direction 
Edge  finished  neatly  and  correctly  for  fabric 


1  2  3  U  5 
1  2  3M  5 
1  2  3  U  5' 


DARTS : 


Even  and  correct  length 
Tapered  evenly  to  end 
Tied  in  knot  at  point 
Pressed  in  correct  direction 


FACINGS: 


Even  vridth       '  ^ 

Edge  finished  correctly  and  neatly  for  fabric 

Seams  graded  and  clipped 

Understitched  1/16"  from  seam 

Tacked  neatly  at  seams  


1  2  3  U  5 

1  2  3  U  5 

1  2  3  U  5 

12  3  4  5 


1  2  3  U  5 

12  3  4  5 

12  3  4  5 

12  3  4  5 

1  2  3  4  5 
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GARMENT  RATING  SCALE,  continued 


GATHERS-  and  PLEATS: 


Evenly  spaced 

Seam  correctly  joined 

Pressed  correctly  


ZIPPER: 


Evenly  stitched  lap 
Lies  flat 
^ab  and  zipper  covered  correctly 
Appropriate  fastener  used  at  top 


WAISTLINE  FINISH: 


Band  even  ^ 

Band  correctly  and  ne§1:ly  sev/ed 

Elastic  correctly  applied  


1  2  3  U  5 
1  2  3  U  5 
1  2  3  U  5 


1  2  3  U  5 

1,  2  3  U  5 

12  3^5 

1  2  3  U  5 


1  2  3  U  5 
1  2  3  U  5 
1  2  3  U  5 


HEM: 


Even  and  correct  v/idth 
Fullness  eased  in  neatly 

Top  edge  finished  correctly^  neatly  for  fabric 
Hand  stitches  evenly  spaced  v/ith  single  thread 
Hand  stitches  "^visible"  on  outside 
Pressed  flat 


misce;llaneous:  ^ 

Pockets  -  v/^11  placed;  smooth  and  evenly  stitched 
Be'lts  or  ties'  -  evenly  stitched 
Straps  -  evenly  stitched 
Trim  -  correctly  placed;  evenly  stitched 
Buttonhol^^  -  neat  and  even;*  correctly  placed 
Fasteners  -  placed  correctly;  stitched  neatly. and 
correctly;  appropriate  type  used 

Buttons  ^ 

Snaps 

Hooks  and  eyes 
Other   , 


1 
1 
1 
1 


o 
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APPEARANCE : 


TIME  MANAGEMENT: 


T^its  well  -  neither  too  tight  or  loose 
Even  length 

Threads  and  fringe  trimmed  on  inside 
Pressed  neatly  ^ 


Used  class  time  wisely 

Had  all  necessary  materials  and  equipment 


12  3  4  5 

12  3  4  5 

1  2  3  U  5 

12  3  4  5 


1  2  3  U  5 
1  2  3  U  5 


Rating 


COm^ENTS : 
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III.    Techniques  of  clothing  construction 

C.    Effect  of  techniques  on  completed  s^^^ment 


Title:  READY  -  SET  -  SEW  -  BINGO  ACADEMIC  GAME 

Subject:  CLOTHING 

/ 

Performance  Level:      Beginning  and  Intermediate 

Purpose:      To  be  used  as  a  reviev/  at  the  end  of  a  clothing  construction  unit 
at  the  beginning  level,  or  at  the  end  of  a  clothing  construction 
unit  at  the  intermediate  level. 


Producer:     Verle  Krienke 

VJilson  Junior  .High 


Appleton  ^^^'^i^consin  5U911 
Date  "Produced  and  Field  Tested:     April,  1972 


Consultant:  Fern  M.  Horn,  Professor 
University  hf  V/isconsin 
Stevens  Point ,  VJisconsin 


Unifying  Area: 
Level: 

Major  Concept: 
Major  Objective: 
Generalization : 

Level: 

Major  Concept: 
Major  Objective: 

Generalization : 


TO  THE  TEACHER 

■  ■« 

HUMAN  GROVJTH  and  DEVELOPMENT  (Wisconsin  Home  EconQn|J.cs  Conceptual 

Structure  and  PlalitiXBg-  Guide) 

Beginning  Level 

m 

Relationship  of  environmental  factors  to  grovrth  and  development  ^ 

of  individuals  * 

m 
o 

iO 


Applies  knov/ledge  of  environmental  factors  to  grov/th  and  de- 
velopment of  self. 

The  physical  COMFORT  of  CLOTHING  i^influenced  by  FABRIC,  FINISH, 
CONSTRUCTION,  and  STYLE,  and  the  SUITABILITY  of  these  factors 
for  various  activities-w 

Intermediate  Level 

Influence  of  the  environment  on  adolescent  growth  and  development 

Analyzes  influence  of  environment  on  adolescent  growth  and  de- 
velopment . 

CLOTHING  NEEDS  of  an  individual  are  related  to  GROV/TH  atnd 
DEVELOPMENT. 


Supporting  Concepts: 

1,  Selecting  sewing  tools  and  small  equipment 

2,  Using  the  sev/ing  machine 

3,  Using  the  printed  pattern 
Understanding  sewing  J:^rms 

5.     Understanding  construction  technitjues  or  processes 
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Supporting  Objectives:      -  ^ 

1.  Given  an  oral  description  or  definition  of  a  sev/ing  tool  or 
small  equipment,  the  student  v/ill  l?e  able  to  recognize' or 
identify  the  tool  or  equipment  by  placing  a  marker  over  the 
corresponding  square  on  her  BINGO  card,  v/hen  the  v/ord(s) 
appears  on  her  card.  ^ 

2.  Given  an  oral  description    or  principle  regarding  the  use  of 
•the  sewing  machine,  the  student  will  be  able  to  identify, 

interpret,  predict  the  effect  of,  or  apply  the  principle  of 
the  use  of  the  sev/ing  machine  by  placing  a  marker  over  the 
corresponding  square  on  her  BINGO  card,  v/hen  the  v/ord(s) 
appears  on  her  card. 

3.  Given  an  oral  definition,  description,  or  principle  regarding 

the  use  of  a  printed  pattern,  the  student  will  be  able  to 

recognize  or  identify,  interpret,  or  comprehend  the  use  of 

the  printed  pattern  by  placing  a  marker  over  the  corresponding 

square  on  her  BINGO  card,  when  the  word(s)  appears  on  her  card. 

> 

U.     Given  an  oral  definition,  description ,°  process  qr  principle  of 
a  sewing  term,  the  student  will  be  able  to  recognize  or  identify, 
interpret^,  or  apply  the  principle  of  the  sewing  term  by  placing 
a  marker  pver  the  corresponding  square  on  her  BINGO  card,  v/hen 
the  word(s)  appears  on  her  card. 

5.     Given  an  oral  statement  about  a  sewing  technique,  the  student 
will  be  able  to  recognize  or  identify,  comprehend  or  relate 
the,  effect  of  the  sewing  technique  by  placing  a  marker  over 
the  coiT'responding  square  on  her  BINGO  card,  when  the  word(s) 
*  appears  on  her  card. 

Supporting  Generalizations: 

1.  Sewing  results  are  affected  by  the  choice  and  use  of  sewing  tools 
and  small  equipment. 

2.  The  ability  to  use  the  sewing  machine* is  one  of  the  first  steps 
in  developing  and  improving  sewing  skill. 

3.  There  are  many  attractive  garments  that  can  be  made  v/hen  one 
knows  hovr  to  use  a  pattern. 

^      U.     Knowing  the  meaning  of  certain  sewing  terms  will  make  it  easier 
to  follow  the  directions  for  construction  of  a  garment. 

5.     Skill  in  sewing  depends  on  the  ability  to  use  many  different 

sewing  techniques  well.  , 


ID 
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TEACHER  MANUAL 


Purpose  of  the  Game:  The  game  may  be  played  at  the  end  of  a  clothing 

construction  unit  in  the  eighth  grade  or  at  the 
beginning  of  a  clothing  construction  unit  in  the 
ninth  grade.     In  both  cases,  the  game  v/ould  be 
used  for  reviev/. 

Number  of  Players:  Tv/o  to  thirty. 

Length  of  Playing  Time:      The  game  should  end  when  the  teacher  feels  that 

the  class  has  had  adequate  reviev/.     This  would 
depend  upon  the  class,  but  thirty  to  forty  minutes 
should  be  adequate. 

Teacher's  Role:  ^  Caller 

Procedural  Outline:  1 

Materials  Needed:  L 

1.  Bingo  cards  for  each  student,  v/ith  five  categories  and  five  rows 
for  each  category — see  attached,  master  copy. 

2.  Statement  cards--fifty  (ten  for  each  category).     See  attached 
master  copy. 

3.  Markers--one-half  inch  squares  of  colored  cardboard. 
Basic  Rules  for  Playing  the  Game: 

1.  VJith  students  seated  at  tables  or  desks,  pass  markers  and  the  bingo 
cards  out  so  that  each  student  has  a  card  and  twenty-five  markers. 

\ 

2.  The  caller  should  mix  the  statement  cards  and  place  them  face-down 
in  front  of  her. 

3.  When  alT  students  have  a  card  and  markers,  begin  the  game. 

The  cal|^  will  take  the'  top  statement  card,  turn  it  over  and  read 
^  the  category — S — K--I--R — T,  before  reading  the  statement. 

5.  DO  NOT  READ  THE  REPLY  TO  THE  STUDENTS. 

6.  As  each  card  is  read,  it  should  be  f)laced  face -up  near  the  caller. 


in  separate  columns  for  each  category. 


7.  V/hen  a  student  has  covered  all  of  the  squares  in  any  row  across, 
up  and  down  or  diagonally  from  corner  to  corner,  the  student  will 
call  out  BINGO, 

8.  The  other  students  should  be  told  to  leavd  their  cards  as  they  are 
until  the  first  "Bingo"  card  has  been  checked. 

9.  Have  the  student  who  called  "Bingo"  bring  her  card  up  to  be  checked 
by  the  caller. 


3G5 
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10.  The  caller  check  to'^see  if  the  squares  covered  match  the 
statements  read  and  that  the  correct  squares  have  been  covered 
to  complete  a  rovj  across,  dovm,  or  from  corner  to  corner. 

11.  ''  If  the  first  **Bingo"  card  is  correct,  another  game  may  be  played, 

vjith  the  student  who  had  the  first  '^Bingo'*  now  taking  the  role  of 
caller.  ^ 

12.  If  the  card  was  not  completed  correctly,  then  the  game  should 
proceed  from  the  point  vjhere  it  vjas,  vjhen  the  student  called 
"Bingo'^ 

13.  The  game  should  end  when  the  teacher  feels  that  the  class  has 
had  adequate  reviev/  or  vjhen  time  runs  out,  or  when  the  attention 
span  seems  to  be  decreasing.  ^ 

Preparation  of  Class  for  Playing  of  Game: 

The  students  at  the  beginning  level  should  be  told  to  review  the  day 
before  the  game  is  to  be  played. 

Casting  Roles:  None 

Class  Briefing: 

1.  State  the  purpose  and  objectives  of  the  game. 

{  ^  CD 

2.  Explain  that  each  category  represents  one  of  the  supporting 
concepts . 


3.     Prepare  a  transparency  so  that  the  first  move  can  be  demonstrated 
to  the  class    on  the  oyerhead  projectoi^    Sample  Bingo  card  for 
transparency  follows. 
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READY  SET  — 

S     K  1 

-SEW-  BINGO/ 

1     R  T 

^.HARPf. 

CLIDE 
PLATE 

WITH 
NAP- 

EASING 

PLACKET 

SHEARS 

STITOT 
REGULATOR 

NOTCHES 

JOIN 

UNDER- 
STITCHING 

THREAD 

) 

THREAD 
GUIDES 

SEAM  ^ 
ALLOWANCE 

REINFORCE 

SEAM 

TRACING 
WHEEL 

THREAD 
TENSION 

7 

STRAlQinX 
OF 
GRAIN 

SLASH 

BASTING 

TAILOR' G 

CHALK 

THROAT 
PLATE 

Sr 

SEAMLINE 

TRIM 

UNIT 
CONSTRUCTION 

CATEGORY  I:  Where  a  seam  is  stitched. 

REPLY:  Seamline 

CATEGORY  T:  Line  of  stitching  which  join^garment  prices. 

REPLY:  Seam 


3G7 


/ 

STUDENT  SECJION 

Instructions  for  playing  Ready-Set-Sevj-Bingo: 

1.  The  dALLER  will  give  the  category--S--K--I--R--T ,  then  read  a 
statement . 

2.  The  PLAYER  will  check  the  category  called  on  her  BINGO  card, 
to  see  if  she  has  the  correct  reply  to  the  statement  which  vjas 
read.  ^ 

„  "'^  '3.     If  she  has  the  correct  reply,  she  will  cover  the  square  with  a 
marker. 

i|.     V/hen  a  PLAYER  has  all  the  squares  covered  in  any  row  across,  or 
column  down,  or  diagonally,  from  corner  to  corner,  she  vjill  call 
out,  "BINGO". 

5.  All  of  the  other  players  will  leave  their  markers  on  their  BINGO 
card .     •  J, 

6.  The  student  who  called  BINGO  will  then  take  her  card  up  to  the 
CALLER  and  have  the  squares  checked  to  see  if  the  squares  covered 
match  the  statements  read  by  the  CALLER. 

7i     If  the  card  was  completed  correctly,  that  FLAYER  will  become  the 
CALLER  for  the  second  game. 

8.     If  the  card  was  not  completed  correctly,  then  the  game  will  con- 
tinue from  the  point  where  it  was  stopped  by  the  PLAYER  who  called 
"BIMGO".  v_ 
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READY  -  CET  -  i:EW  -  BINGO 


UvSed  to  finish  a  sodm  by 
cutting  a  zig-zag  edge. 


R.     Pinking  shears 


HEADY  -  SET  -  SEW  -  BINGO 


S.     A  tool  with  two  round  handles 
used  for  cutting  threads.  > 

R.  Scissors 


READY  -  SET  -  SEW  -  BINGO, 


On^  handle  is  round  and  one  is 
l4r^e  enough  for  2  or  3  fingers, 
used  for  cutting  out  your  gar- 
ment . 

Shears  


READY  -  SET  -  SEW  -  BINGO 
S 

Needles  with  a  round  eye. 
R.  Sharps 


RE^Y  -  SET  -  SEW 
S 


BINGO 


, S.     Used  with  dressmarker ' s  carbon 
paper  for  pattern  markings. 

R.     Tracing  wheel  


READY  -  SET  -  SEW  -  BINGO 
S  ^ 

S.  Size  No.  50,  mercerized. 
R.  Thread 


READY  -  SET  -  SEW  -  BINGO 

Six~i^h  ruler. 
Sewing  gauge 


READY  -  SET  -  SEW  -  BINQO 
S 

S.  Dressmaker's,  size  16  or  17. 
R.  Pins 


/ 


o 
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READY  -  SET  -  SEW  -  BiNbu 


S.     A  protection  for  the  longest 
finger  which  enables  you  to 
sew  faster  and  neater. 


Thimhie 


READY  -  SET  -  SEW  -  BINGO 


Used  for  marking — may  be 
purchased  in  squares  or  as 
a  pencil. 
Tailor's  chalk 


ERLC 
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READY  -  SET  -  SEW  -  filNGO 
K 

Loopt.  form  along  the  surface  ^of 
the  cloth  v/hen  too  loose  or 
missed  in  threading.. 


READY  -  SET  -  SEW  -  BINGO 
K 

S.     Holds  fabric  smooth  for 
stitching.         „  , 

R.     Presser  foot 


S. 


READY  -  SET  ~  SEW 
K 


BINGO 


Should  be  at  its  highest  point 
when,  starting  and  ending 
stitching. 


R.     Take-up  lever 


READY  -  SET 


SEW  -  BINGO 


K 


S.     Used  to  start  and  to  stop  the 
operation  of  the  machine. 

R.     Hand  v/heel 


READY  -  SET  -  SEW  ~  BINGO 
K 

S.     Used  to  select  the  length  of 
the  stitches. 

R.     Stitch  regulator 


READY  -  SET  -  SEW  -  BINGO 
K 

S.     Covers  the  parts  of  the 

machine  where  the  stitches 
are  formed. 

R.     Throat  plate  


READY  -  SET  -  SEW  BINGO 
K 

S.     Moves  fabric  under  the  needle 
as  each  stitch  is  made. 

R.     Feed  dog 


READY  -  SET  -  SEW  -  BINGO 
K  ' 

Holds  a  second  set  of  thread 
v/hich  interlocks  with  the 
thread  from  the  spool. 


R.  Bobbin 


READY  -  SET  -  SEW  -  BINGO 

K  t 

S.     Metal  hooks  through  which  the 
thread  must  pass  on  the  way  to 
the  needle . 

R.^   Thread  guides  


READY  -  SET  -  SEW  - 

BINGO 

^  K 

8 .     Covers  the  bobbin 

and  bobbin 

case . 

R.     Slide  plate 
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RFADY       SET  -  SEW       BINGO  * 

READY  -  SET  -  SEW  -  BINGO 
l' 

direction  or  one-way  design. 

.  s. 

I                  \            '  ^ 

The  narrow,  woven  lengthwise 
^dge  of  a  woven  fabric. 

Q 
o  . 

R. 

' Selvage 

with  nap 

r 

READY  -  SET  -  SEW'  -  BINGO       '  . 

DTTAT^V         OTT          CTTflT  "RTMPH" 

KbAJJi   -  bbi    -  bttW  -  ruiNiaU 

I 

X 

s. 

-V/here  a  pattern  piece  is 
lengthened  or  shortened  without 
^hanging  the  lines  of  the 

s. 

Area  between  the  cutting  line 
and  'the  seam  line. 

pattern. 
AlteraVioh  line 

.  R 

Seam  allowance  ^ 

4 

READY  -  SET  -  SEW  -  BINGO  ' 

- 

READY  -  SET  -  SEW  -  BINGO 
I 

S. 

I 

Markings  that  show*  which  way  to 

s 

Where  a  seam  is  stitched. 

cut,  sew  and  press. 

R 

Seamline 

R. 

Directional  arrows 

READY  -  SET  ^  SEW  - 

BINGO 

V 

I 

s. 

Tells^  you  wtiat,'  how, 
where  to. sew. 

wheia  and 

R. 

Guide  sheet 

■  1 

READY  -  SET  -  SEW  - 

BINGO 

I  . 

m 

s. 

Tissue  paper  around 
of  the  patten. 

the'  outside 

r. 

Margin             *'  , 

•< 

> 
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READY  -  SET  -  SEW  -  BINGO  - 

I  •      '  , 

S..    Used  in  placing  pattern  pieces 
exactly  parallel  to  the  sel- 
vage. 

R.  .   Straight  of  grain 


READY  -  SET  -  SEW  -  BINGO 
i   •  I 

V-shaped  markings  which  fielp 
to  put  the  garment  together 
correctly. 

Notches 


7 


READY  -  SET 

-  SEW  -  BINGO 

^    •      READY  -  SET  -  ^EW 

-  BINGO 

R 

R 

|S.     To  cut  into 

the  seam  allowance. 

S.     To  put  together 

by  pinning, 

then  stitching. 

R.  r  Clip 

7 

R.  Join 

'Jf- 


READ?  -  SET  -  SEW  -  BINGO 
R  o 


S .  "V^^imming^  seams  to  different' 
•^.Widths. 


R.  Grade 


.  READY      SET  -  SEW  BINGO 
;R 

S. 


R. 


Make  the  garment  stronger  in 
places  where  /there  is  extra 
strain.    .  / 
Reinforce 


.  READY  -  ^ET  -  SEW 

-  BINGO  I 

R 

V 

S.     Used  to  match  two 

seams  i>f 

different  lengths . 

R.  E^3ing 

READY  -  SET  -  SEW  -  BINGO 
R 

S.     Sometimes  dqne  on  darts  so  they 
can  be  pressed  open  like^  a 
seam. 

R.     Slash  / 


.  READY  -  SET  -  SEW  -  BINGO 

READY  ->  SET  -  SEW  -  BINGO 

R 

s. 

Any  direction  away  from  the 
lengthwise  or  crosswise  grain. 

S 

To  cut  away  extra  fabric. 

-R. 

Bias 

R. 

Trim 

1  \  

.READY  -  SET  -  SEW  -  BINGO 

 *  1 

READY  -  SET  -  SEW  -  BINGO 

\ 

R'  ^ 

s. 

Stitching  to  fasten  threads  at 
the  beginning  and  end  of  a  line 
of,  stifching.  . 

S. 

To  bring  notches,  or  other 
markings  on  two  f?attern  pieces 
together.  , 

R. 

Backstitr.}^ 

\  R- 

Match 

o 
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READY  -  SET  -  SEW  -  BINGO 
T 

I 

\  S.     Stitching  along  curved  edges 
\         to  prevent  stretching.  ^ 

►vR.  Staystitching 


'  READY  - 

SET  -  SEW 

-  BINGO 

T 
» 

S.     A  piece 

of ^  fabric 

that  finishes 

an  edge 

R.  Facing 

READY  -  SET  - 

SEW  -  BINGO 

T 

S. 

Prevents  seam 

edges  from 

raveling . 

R. 

Seam . finish 

READY  '  SET  - 

SEW  -  BINGO 

T 

S. 

Give^  shape  to 

the  garment  for 

better  fit. 

R. 

Darts 

READY  ^-  SET  -  SEW  -  BlNGO 
.  T 

S.     An  openings  which  makes  the  gar- 
ment  easier  tor  put  on  or  take 
off. 

R.  Placket  


READY  -  SET  -  SEW  -  BINGO 


S.     Completing  all  stitching  and 
pressing  on  one  section  of  a 
garment  before  starting 
another.        ^  . 

R.     Unit  construction 


READY  -  SET  -  SEW  -  BINGO 


S. 


Fullness  in  a  garment  made  by 
pulling  up  two'  or  more  rows  of 
stitching. 

Gathering  


READY  ~  SET  -  SEW  - 

BINGO 

T 

S.     Line  of  stitching 

which  joinsi^ 

garment  pieces. 

R.  Seam 

READY  -  SET  -  SEW  -  tBINGO 
T 

S.     A  temporary  stitch  needed  for 
, marking  the  centers  of  a 
garment.  ^ 
R.  Basting  


READY  -  SET  -  SEW 
T 


BINGO 


S.     Keeps  the  facing  from  rolling 
.  to  the  outside  of  the  garment. 

R.  Understitching 
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READY  -  SET  -  SEW  -  BINGO 
S/           K             I             R  T 

Pins 

Bobbin 

Alter- 
ation 
Line 

Clip 

Stay 
Stitch- 
ing 

Sc  is- 
sors 

Hand 
VJheel 

Guide 
Sheet 

^  Back 
Stitch 

Seam 
Finish 

Sh<irps 

Slide 
Plate 

With 
Nap 

Easing 

Placket 

Shears 

Stitch 
'  Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

3 

READY  -  SET  -  SEW  -  BINGO 


Pins 


Pinking 
Shears 


Scis- 
sors 


Thimble 


Sharps 

ERIC 


Feed 
Dog 


Hand 
Wheel 


Thread 
Guide 


Slide 
Plate 


Stitch 
Regu-- 
lator 


Alter- 
.  ation 
Line 


Direct- 
ional 
Arrov/s 


Guide 
Sheet 


Selvage 


With 
Nap 


Back 
Stitch 


Stay 
Stitch- 
ing 


Bias 


Facing 


Match 


Facing 


Seam 
Finish 


Gather 


Join 


Placket 


READY  -  SET  -  SEW  -  BINGO"^ 
S             K             I               R  T 

J 

Pins 

Bobbin 

Alter- 
ation 
Line  i 

Clip 

Stay 
stitch- 
ing 

Pinking 
Shears 

Feed 
Dog 

Direct!" 

iopal 
Arrows 

Bias 

Facing 

Scis- 
sors 

Hand 
Wheel 

Guide 
Sheet 

Back 
Stitch 

Seam 
Finish 

Sewing 
Gauge 

Presser 
Foot 

Margin 

Grade 

Darts 

Sharps 

Slide 
Plate 

With' 
Nap 

Easing 

Placket 

READY  -  SET  -  SEW  -  BINGO 

/ 

S             K             I              i      -  ' 

Pinking 
Shears 

Feed 
Dog 

Direct- 
ional 
Arrows 

■  .  i 
Bijas 

Facing 

Thimble 

Take- 
up 
Lever 

Selvage 

\ 

M^tch 

Gather- 
ing . 

Tracing 
Wheel 

Thread 
Tension 

Straight 
of 
Grain 

Slash 

Basting 

Tailor ♦s 
Chalk 

Throat^ 
Plate 

Seam 
Line 

Trim 

'  Unit 
ConstB^ 
uction 

'  Pins^ 

Bobbin 

Alter- 
ation 
Line  ^ 

Clip 

Stay 
Stitch- 
ing . 

37 


5 


6 
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READY  -  CET  -  SEW  -  BINGO 

K              T                R  T 

READY  -  SET  -  SEW  -  BINGO  , 

• 

S             K             I               R  T 

Pinking 
Shears 

Hand 
Wheel 

Direct- 
ional 
Arrows 

Bias 

Facing 

Pinking 
Shears 

Feed 
Dog 

Direct- 
ional 
Arrov/s 

Bias 

Facing 

Scis- 
sors 

Thread 
Guide 

Guide 
Sheet 

Easing 

Seam 
-  Finish 

Scis- 
sors 

Hand 
Wheel 

Guide 
Sheet 

Back 
Stitch 

Seam 
Finish 

Thimble 

Slide 
Plate 

Selvages 

Match 

Ga4:her- 
ing 

Sewing 
.  Ga^ge 

Presser 
Foot 

Margin 

Grade 

Darts 

gharps 

Stitch 
Regu- 
lator 

With 
Nap 

Join 

Placket 

Sharps 

Slide 
Plate 

With 
Nap 

Easing ' 

Placket 

Tracing 
Wheel 

Take- 
up 
Levfer 

Straight 
of 
Grain 

Slash 

Basting 

Shears 

Stitch 
Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

* 

7 

8 

READY.-  SET  -  SEW  -  BINGO 
S             K             I  '              R  T' 

READY  -  SET  -  SEW  -  BINGO 
S                K            I                R              T  ^ 

Scis- 
sors 

Thread 
Tension 

Guide 
Sheet 

Easing 

Seam 
Finish 

Scis- 
sors 

Hand 
Wheel 

Guide 
Sheet 

Back 
Stitch 

Seam 
Finish 

^^imble 

Slide 
Plate 

Selvage 

Match 

Gatherv- 
ing 

Sharps 

Slide 
Plate 

With 
Nap 

Easing 

Placket 

Sharps 

Stitch 
Regu- 
lator 

With 
Nap 

Join 

Placket 

Shears 

Stitch 
Regu-* 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Tracing 
Wheel 

Take- 
up 
Lever 

Straight 
of 
Grain 

Slash 

Basting 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Shears 

Thread 
Guide 

Notches 

Rein- 
force 

Stitch- 
ing 

Sewing 
Gauge 

Presser 
Foot 

Margin 

Grade 

Darts 

o 


in 
O 
CD 


10 


] 

s 

READY  -  SET  -  SEW  -  BINGO 
KIR 

T  • 

•READY  -  SET  -  SEW  -  BINGO 
'  .S              K              I          .     R  T 

Pins 

Bobbin 

Alter- 
ation 
Line 

Clip 

S 

J 

Stay 
titch- 
ing 

Pinking 
Shears 

Feed 
Dog 

Direct- 
ional 
Arrows 

Bias 

Facing 

Scis- 
sors 

Hand 
Wheel 

Guide 
Sheet 

\ 

Bafck 
Stitch 

Seam 
Fin  ish 

Sev/iflg 
Gauge 

Presser 
Foot 

Margin 

Grade 

Darts 

Sharps 

Slide 
Plate 

With 
Nap 

Easing 

Placket 

Shears 

Stitch 
.Regu- 
lator 

Notches 

j  Join 

Under 
Stitch- 
ing 

Tailor's 
Chalk. 

Throat 
Plate 

Seam 
Line 

Trim 

Unit 
Constr- 
uction 

Thimble 

Take- 
up 
Lever 

Selvage 

Match 

Gather- 
ing 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Tracing 
Wheel 

Thread 
Tension 

Jtraight 

of 
Grain 

Slash 

Basting 

11 

12 

.READY  -  SET  -  SEW  -  BINGO 
S              K              I  R 

T 

READY  -  SET  -  SEW  -  BINGO 
S-              K*^          I                R  T 

Sev/ing 
Gauge 

Presser 
Foot 

Margin 

Grade 

X 

Darts 

Sewing 
Gauge 

Presser 
Foot 

Margin 

Grade 

Darts 

Sharps 

.Slide 
Plate 

With 
Nap 

Easing 

Placket 

Pinking 
Shears 

Feed 
Dog 

Direct- 
ional 
Arrows 

Bias 

Facing 

Shears 

Stitcb 
Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Thimble 

Take- 
up 
Lever 

Selvage 

Match 

Gather- 
ing 

Thread 

Thread 
Guide 

Seam 
Allovj- 
ance 

Rein- 
force 

Seam 

Tracing 
Wheel 

Thread 
Tension 

Straight 

of 
Grain 

Slash 

Basting 

'Tracing 
Wheel 

Thread 
Tension 

Straight 

of 
Grain 

Slash 

Basting 

Tailor's 
Chalk 

Throat 
Plate 

 ^  

Seam 
Line 

Trim 

Unit 
Constr- 
uction 
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13 


14 


READY  -  GET  -  SEW 

-  BINGO 

READY  -  SET  -  SEW  -  BINGO 

• 

n 
.J 

K 

I 

R 

T 

S 

K 

I  ' 

R 

T 

Sharps 

Slide 
Plate 

VJith 
Nap 

Easing 

Placket 

Sharps 

Stitch 
Regu- 
lator 

VJith 
Nap 

Join 

Placket 

Shears 

Stitch 
Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Tracing 
Wheel 

Tal<e~ 

up 
Lever 

Straigh"" 
of  ' 
Grain 

: 

Slash 

Basting 

*- 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Shears 

Thread 
Gu^de 

Notches- 

■ 

Rein- 
force 

Under 
Stitch- 
ing 

Sewing 
Gauge 

Presser 
Foot 

Margin 

vjraue 

Thread 

— ^ 

Presser 
Foot 

Seam 
Allow- 
ance' 

Grade 

- 

Pinking 
Shears 

Feed 
Dog 

Direct- 
ional 
Arrows 

Bias 

Facing 

Tailor^s 
Chalk 

Throat 
Plate 

Seam 
Line 

Trim 

Unit 
Constr- 
uction 

o 
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READY  -  SET  -  SEW  -  BINGO 
SKI                R  T 

1  Sharps 

Slide 
Plate  1 

With 
Nap 

Easing 

Placket 

Shears 

Stitch 
Regu- 
lator 

Notches 

-  Join 

Under 
Stitch- 
ing 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

j Tracing 
Wheel 

Thread 
Tension 

straight 

of 
Grain 

Slash 

Basting 

Tailor's 
Chalk 

Throat 
Plate 

Seam 
Line 

Trim 

Unit 
Constr- 
uction 

RE^  -  SET  -  SEW  -  BINGO 
S               K           I               R  T 

Shears 

Stitch 
Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Tracing 
Wheel 

Thread 
Tension 

Straight 
of 
Grain 

Slash 

Basting 

Tailor's 
Chalk 

Throat 
Plate 

Seam 
•Line 

Trim 

Unit 
COiiotr- 
uction 

Thimble 

Take- 
up 
Lever 

Selvage 

Match  " 

Gather- 
ing 

377 
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READY  -  SET  -  SEW  -  BINGO 
SKI               R  T 

Shears 

St  itch 
Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force, 

Seam 

Sewing: 

Preiser 
Foot 

Margin 

Grade 

Darts 

Pinking, 
Shears 

Feed 
Dog 

Direct- 
ional 
Arrows 

Bias 

Facing 

Thimble 

Take- 
up 
Lever 

Selvage 

Match 

Gather- 
ing 

'19 

1              READY      SET  -  SEW  -  BINGO 

S              K              I      '         R  T 

Tailor' J 
Ghalk 

i  Throat 
Plate- 

Seam 
Line 

Trim 

Unit 
Constr- 
uction 

Pin.s 

Bobbin 

Alter- 
ation 
Line 

Clip 

Stay 
Stitch- 
ing 

Scis- 
sors 

Hand 
Wheel 

Guide  . 
Sheet 

/ 

Back 
Stitch 

Seam 
Finish 

Sharps 

Slide 
Plate 

With 
Nap 

Easing 
« 

Placket 

Shears 

Stitch 
Regu- 
lator 

Notches 

Join 

Under 
Stitch*'- 
ing 

READY  -  SET  -  SEW  -  BINGO 
^- 

S               K            I               R  T 

Tailor's 
Chalk 

Throat 
Plate 

Seam 
Line 

r  Trim 

Unit 
Constr- 
uction 

Thimble 

Take- 
up 
Lever 

Selvage 

Match 

Gather- 
ing 

Pins 

Bobbin 

Alter- 
ation 
Line 

Clip 

b  Tay 
Stitch- 
ing 

Pinking 
Shears 

* 

Feed 
Dog 

Direct- 
ional 
Arrows 

Bias 

Facing 

Scis- 
sors 

Hand 
V/heel 

Guide 
Sheet 

Back 
Stitch 

Seam 
F  inish 

20 

READY  -  SET  -  SEW  -  BINGO 

0 

SKI               R  T 

Tailor's 
Chalk 

Throat 
Plate 

Seam 
Line 

Trim 

Unit 
Constr- 
uction 

Sewing 
Gauge 

Feed 
Dog 

Margin 

Clip 

^ Darts 

"  % 

Pins 

Wheel 

Alter- 
ation 
Line 

Back 
Stitch 

Stay 
Stitch- 
ing 

Pinking 
Shears 

Thread 
Guide 

Direct- 
ional 
Arrows 

Bias 

Facing 

Scis- 
sors- 

Bobbin 

Guide, 
Sheet 

Easing 

Seam 
Finish 

IT) 
O 

CD 
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S              K              I                R  T 

n 

"    READY  -  SET  -  SEW  -  BINGO 
S                K            I                R  T 

Thimble 

Slide 
Plate 

:)elvage 

Match 

Gather- 
ing 

Thimble 

Take- 
up 
Lever 

Selvage 

Match 

Gather- 
ing 

Sharps 

Stitch 
Regu- 
lator 

With  . 
Nap 

Join 

Darts 

Pins 

Bobbin 

Alter- 
at  ion 
Line 

Clip 

Stay 
Stitch- 
ing 

Tracinp^ 
Wheel 

Take- 
up 
Lever 

Stra  ight 
of 
Grain 

Slash 

Basting 

Pinking 
Shears 

Feed  / 

-% 

u X  re  c  L  — 

ional 
Arrows 

Bias 

Facing 

Ghear§ 

Thread 
Guide 

Notches 

Rein- 
force 

Under 
i^t  itch- 
ing 

Scis- 
sors 

Hand 
Wheel 

Guide^ 
Sheet 

Back 
Stitch 

"Seam  • 
Finish 

Thread 

Presser 
Foot 

Seam 
Allow- 
ance 

Grade 

Seam 

Sewing 
Gauge^ 

Pressed 
Foot 

*  Margin 

Grade 

'Darts 
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:>  '           K             I               R             T  ' 

J        READY  -  SET  -  SEW  -  BINGO  ^ 
S                KIR  T 

••• 

Thimble 

Take-* 

up 
Lever 

Selvage 

Match 

Gather- 
ing 

Thread 

Thread- 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Sewing 
Gauge 

Presser 
Foot 

Margin 

Gi^ad^ 

CP 

Darts 

Tallor^j 
Chalk 

Throat 
Plate 

Seam 
Line 

Trim 

Unit 
Constr- 
uction 

Pinking 
Shears 

Feed 
Dog  Q 

Direct- 
ional 
Arrows 

■  Bias 

Facing 

Pins 

Bobbin 

Alter- 
ation 
Line 

Clip 

Stay 
Stitch- 
ing 

Thimble 

Take- 
up 
Lever 

Selvage 

Match 

Gather- 
ing 

Scis- 
'  sors 

Hand 
Wheel 

Guide 
Sheet 

Back 
Stitch 

Seam 
Finish 

Tracing 
Wheel 

Thread 
Tension 

Straigh 
.of 
Grain 

* 

Slash 

Basting 

26 


.  f 

5 

^£ADY  -  L,ET  -  SEW  -  BINGO 

K           *    I                R  T 

• 

READY  -  GET  -  SEW  -  BINGO 
S                K            I                R  T 

Thread 

Presser 
Foot 

oeam  / 
ance 

Grade 

Seam  '* 

Thread 

Thread 
Guide 

Seam 
Allow- 
ance 

Rein- 
.  force 

Seam 

Tdilor'L 
Chalk 

Throat 
Plate 

oeam , 
Line 

Trim 

Unit 
Constr- 
uction 

Tracing 
Wheel 

Thread 
Tension 

Straighi 

(Df 
Grain 

Slash 
\ 

Basting 

Sewinp, 

bobbin 

Margin 

Clip 

Darts 

Tailor's 
Chalk 

Throat 
Plate 

V 

Seam 
'Line 

Trim 

Unit 
Constr- 
uction 

Pinii 

Feed 

Al fer- 
al ion 
Line 

Back 
Sti^c^ 

Stay 
Stitch- 
ing 

Thimble 

Take- 
up  ^ 
Lever 

Selvage 

Match 

Gather- 
ing 

Pinking 

ISheanr; 

1  .  , 

fiand 
"Wheel 

Direct- 
.lonal ^ 

;,^rows 

Bias 

Packing 

Pins  " 

Bobbin 

/ilter- 
. ation 
Line 

<Clip 

stay 
Stitch-, 
ing 

^  27 

28 

R 

S 

LADY  -  SI 
K 

:T  -  SEW  -  BINGO 

I                R  T 

READY  -  SET  -  ^W  ^  BINGO 
S                K            I                R  Vt 

» 

Tracing 
Wheel 

Thread 
Tension 

Straight 
Gram 

Slash 

Basting 

Tracing 
Wheel 

Thread 
Tension 

Straight 
of 
Grain 

Slash 

Basting 

Tailgr' s 
Chalk 

Throat 
Plate 

Line 

Trim 

Unit 
Constr- 
uction 

lailor 
.  Chalk 

Pl^e 

-  Seam 
Line 

Trim 

Unit 
Constr- 
uct ion 

Thithble 

Take-^ 

lip 
Lever 

Selvage 

Match 

Gather- 
ing 

Pins"*' 

Bobbin 

Alter- 
ation 
Line 

Clip 

Stay 
Stitch- 
ing 

Pins 

Bobbin 

Alter- 
ation 
Line* 

Clip  ' 

Stay 
Stitch- 
ing 

Scis- 
sors 

Hand 
Wheel 

Guide 
Sheet 

Back 
Stitch 

Seam 
Finish 

Pinking 
Shears. 
^  1 

Feed 

Direct- 
ional 
Arrows 

Bias 

Facing 

Sharps 

Slide 
Plate 

With 
Nap 

 V- 

Easing 

Placket 

<N 


to 
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30 


RLADY  -  1;e;T  -  SEW 

'  BINGO 

READY  -  SET  -  SEW  -  BINGO 

•  c 

K 

I 

R 

T 

S 

K 

I 

R 

T 

Scis-  , 
sors 

Hand 
vv  nee  X 

Guide 

Back 
Stitch 

Seam 
Finish 

Sewing 
Gauge 

Bobbin 

Mat%^n 

Clip 

Darts 

Gewing 
Gauge 

Presser 
Foot 

^  Margin 

-Grade 

Darts" 

Pins 

Feed 
Dog  . 

Alter- 
ation 
Line 

Back 
Stitch 

btay 
Stitch- 
inp 

Sharps 

Slide 

With 

Easing 

Placket 

Pinking 
Shears 

Hand 
' Wheel 

Direct- 
ional 
Arrows 

Bias 

Facing 

Shears 

Stitch 
Regu- 
lator 

Notches 

Join 

Under 
Stitch- 
ing 

Scis- 
sors 

/' 

Thread 
Guide 

Guide 
Sheet 

Easing 

Seam 
Finish 

Thread 

Thread 
Guide  . 

Seam 
Allow- 
ance 

Rein- 
force 

Seam 

Thimble 

Slide 
Plate 

Selvage 

Match 

Gather- 
ing 
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III.     Techniques  of  clothing  construction  " 

C.     Effect  of  techniques  on  completed  garment 


Name 


HING  -  UNIT  TEST 

Qirits  (60)  Rumber  Correct  Grade 


Cipcle  the  T  if  the  statement  is  tri^e ;  F,  if  the  statement  is  false. 

otaystitching, as  well  as  most  basting,  is  removed  after  the  seams  are 
machine  stitched. 

V/h(^n  all  pieces  of  your  garment  have  been  cut,  unpin  the  pattern  pieces 
and  place  them  back  in  the  envelope. 


thi^ead  guide. 

Printed  patterns  are  sized  exactly  like  ready-made  clothes. 

The  bulk  of  the  fabric  is  placed  to  the  right  of  the  sewing  machine  needle 
when  sewing.  ,     *  ^ 

VHien  using  the  sewing  machine,  the  needle  is  positioned  in  the  fabric 
before  lowering  the, presser  foot.  ^ 


in 
o 

(JO 


and  write  the  letter  in  the  blank  to  the  left. 


11.  Aids  in  shortening  or  le^igthening  the  pattern. 
ul7 1     li  an  aid  in  getting  the  pattern,  on  the 

straight  grain  of  the  fabric. 
_  13.     The  line  to  stitch  on.   ^  ,      .  ' 

14.     The  lip«  to  follow  when  cutting  o\i\  the 
garmenx .  _ 

Gives  shape  to  the  garment  for  better  fit. 


T  F 

1. 

T  F 

o 

T  F 

3. 

T  -F 

T  F 

5. 

T  F 

6. 

T  F 

7. 

'T  F 

8. 

T  F 

9. 

T  F 

10. 

From 

the 

15, 


ilatch  the  functions  of  the  sewing  machine  with  the  parts. 


ERIC 


15. 

Controls  looseness  and  tightness  of 

A. 

F^ed  dog 

thread . 

B. 

Hand  wheel 

17\ 

Holds  fab^i-c  in  place. 

C. 

Presser  'foot  * 

18. 

M^ves  fabric. 

D. 

Spool  pin 

19. 

TakGS.  up  slack  in  thread  when  stitching. 

E. 

Stitch  reguist.or 

20. 

Adjusifs  size  of  stitch. 

F. 

Take-up  lever 

21. 

Used  to  begin  stitching. 

G. 

Upper  tension 

;  382 
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CLOTHINC,  -  UNIT  TEST,  continued 


hatch  the  terms  with  their  descriptions.     Ansvjers  may. be  used  more  t^n  once. 

A.     Basting  stit^^ 


  22.     The  final  lj.ne  of  stitching  done  on  a 

tac in^j  to  keep^^it  from  rolling  to  the 
outsid^.- 

23.  The  first  stitching  done  on  curved  edges 
of  the  garment  to  prevent  stretching.  ^ 

24.  Stitching  in  which  there  are  6-8  stitches 
per  inch. 

  25.     5/8  of  an'  inch. 

~  26.     Area  betv/een  cutting  line  and  stitching 
line.  ' 

27.     Type  of  stitching  used  to  hold  parts  of 
garment  togethex;^  temporarily . 

Match  the  pieces  of  equipment  with  their  uses.     Answers  may  be  used  more  than  once. 


B.  Seam  allowance 

C.  Standard  seam  allowance 

D.  Staystitching 

E .  Under St itching 


2Pi.     A  cutting  device  used  for  cloth,  with 
handles  of  uneven  size.  ^ 

29.  A  cutting  device  used  to  snip  threads, 
etc.,  vjith  handles  , of  even  size. 

30.  Using  -a  gliding  motion  of , the  iron. 

31'.     Using  an  .up^and-dovm  motion  uf  the  iron. 

32.  Pressing  darts  and  curV^s. 

33.  As  important  in  sewing  as ractual  stitching. 


A.  Ironing 

B .  Pressing 

C.  Tailor's  ham 

D.  Scissors 

E.  Shears 


Circle  the  letter  to  the  left  of  the  statement  which  best  answers  the  question. 

3U.     To  make  sure. your  material  is  thread  straight, 

A.  lay  the  material  on  the  table  to  see  if  it  lies  flat. 

B.  .cut  so  that  it  looks  straight. 

C.  pull  a  thread  and  then  cut  along  this  thread. 

^       D.     pre-shrink  the  material.  ^ 

35..    When  laying  out  her  fabric  with  a  lengthwise  fold,  Jane  found  "it  was  not  on 
^^ain.     IF^i^k  the  diagram  which  illustrates  the  correct  direction  for  pulling 
the  fabric  to  straighten  it.  '  , 

36.  To  insure  that  all  her  pattern  pieces  fit  on  her  fabric,  Mary  will  use  the  ^ 
layout  y 

A.  in  the  patt^ern  book. 

B.  on  the  envelope  back. 

C.  on  the  envelope  front.'  •  \  '  r 

D.  on  the  guide  sheet.  v      '  4> 

37.  During  the;  process  of  pinning  her'pattern  to  the  fabric.  Sue  will  correctly 
place  the  pattet^n  pieces  >     *  ~  : 

A.  on  one  at  a  time  and  .pirt  to  the  fabric.  ^  ,  • 

B.  all  on  the  fabric  before  the  final  pinning.  ^< 

C.  on  6ne  at  a  time  and  cut  one  section  at  a  time, 

D.  ,   the  front  sections  on  ^nd  cut  them  first.  ,  , 


in 


in 


/ 


383 


'CqpTHINC  -  UNIT  TLHT,  continued 


'^8/#.To  determine  whether  or  not  a  pattern  piece  is  placed  on  the  fabric  straight 
''ilk   ...  .    ..^  :c  ;  ^^ame  from 


'39. 


41< 


U2. 


4:3. 


?with  the  ^^r<^in,  f'.ue  will  measure  to  see  if  the  distance  is  the 

A.  both  ends  of  the  F,rainline  arrow  to  the  r.iw  edges. 

B.  both  endn  of  the  r.rcii'nline  arrow  to  the  center  front  line. 

C.  both  ends  of  the  >^,rainline  arrow  to  the  selvage. 

D.  the  edges  of  the  pattern  piece  to  the  selvage.' 

Donna  is  cutting  out  her  pattern  and  has  come  to  a  notch.     She  will  cut 

A.  out,  around  the  notch. 

B.  *in,  toward  the  seam  allowance. 

C.  :-^-si:^aight  across  the  notch. 

D.  *^'  a  ^double  notch  for,  all  notches, 

Jane's  fabric  is  light  in  color.     She  is  ready  to  mark  the  construction  symbols, 
V/hat   is  her  best  choice  of  tracing  paper? 
The  darke5it.  color . 
The  lightejt  color. 
Any  color. 

A  color  that  shows  on  the  wrong  side  of  the  fabric,  but  ni^t  on  the  outside, 


C. 


Markings  made  with  a  tracing  whe^l  are  placed  on 

A.  the  wrong  side  of  the  fabric. 

B.  the  right  side  of  the  fabric. 

C.  either  side  of  the  fabric. 

D.  both  sides  of  the  fabric. 


She  will  place  the  stitching 


to 
o 

iO 


Janefis  ready  to  begin  staystitcning . 

A.  1/4"  from  the  edge  of  the  fabric. 

B.  1/2"  from  the  edge  of  the  fabric. 

C.  5/8"  from  the  edge  of  the  fabric. 

D.  3/4"  from  the  edge  of  the  fabric.  • 

Choose  the  "diagram  which  illustrates  the  correct  direction  for  staysdtching  the 
neck*  .edge . 

A.  .  B.        >^  /V        C.  /V  D. 


U4.     Jane  will  frvake  her  dart  points  lie  flat  by 

A.  backstitching*  at  the  point, 

B.  machine  knotting  at  the  point. 

C.  tying  a  hand  knot  at  the  point. 

D.  *  under'stitching  at  the  point. 

45,     V/hen  Sue  presses  her  horizontal  darts,,  she  will  press  them 
A.     down  toward -the  hem. 
\^B.     up  toward  the  armhole.  , 

C.  toward  the  garment  center  front  or  back. 

D.  toward  the  side  seams. 
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CLOTHINO  -  UNIT  TEST,  continued  \ 

U6.     Af  ter  compl(>tiW,  her  seam,  Jane  discovered^  that  it  , was  on  the  outside  of  the 
.^a^ment.     Which  procedure  will  she  use  to  sew  her  other  seams  correctly? 

A.  Place  the  ri>^,ht  sides  of'  the  garment  pieces  together. 

B. "     Place  the  wron^^,  sides  dS  the  garment  pieces  together. 
0.*    Piace  the  inside  of  -the  garment  pieces  together. 

D.     Place  the  right  side  of  one  garment  piece  against  the  wrongs  side  of  the 
other  garment  piece. 

U7,"  While  wrking  on- her  skirt;  Mary  noticed  her  searas  were  raveling.    She  will 
^  prevent  this^  by 

A.  trimming  the  seam.  "  " 

B.  clipping  <he  seam. 

C.  grading  the  seam.  -  *  ^  . 

D.  making  a  seam  finish. 

« 

48.  To  keep  a  loosely  woven  fabriq  from  raveling, 

A.     pink'  the  seam^.       '  ^  •  ^  • 

P.     zigtzag  the  seams. 

C.  edge  stitch  the  seams.  ^  ■■      '  ^ 

D.  staystitch  the  seanis. 

49.  -  Mary  has  attached  the  2;ipper  foot  to  her  machine.     Which  of  t^e  following 

correctly  explains  the  position  of  the  zipper  foot  when  using  the  lapped  ap- 
plication, sewirfg  from  the  bottom  to  the  top  of  the  zipper?  ^  . 

A.  On  the  right  of  the  ^needle  for  the  3  steps.  . 

"  B.*    On  the  -right  of  the  needle  for  step^l  and  the  left  for  steps  2  and  3. 
^C.     On  the  left  of  the  needle  for  the  3  ste.^s .  .  ^ 

D.     On  the  left  of  the  needle  for  steps  j/ and  2,  and  on  the^^^^^i^ht  for  step  3 

50.  Jane  wilf  attach  'a  facing  to  4^1  necklitie  'of  her  jumper  to 
"A.     prevent  stretching  of  curved  areas. 

B.  '  keep  raw  edges  from  raveling,    i  '  ,  ^ 

C.  add  body  to  the  garment. 

D.  finis  h  the  raw  edges  of  the  garment.  , 

51^^  .To  cle^n  finish  the  facings,  turn  thfe  raw  edge  over 

A.  /^  1/4".  \      c.  •  • 

B.  3/8". 

C.  1/2".  > 

D.  5/8".  ■  *  ^ 

52.     Mary's  next  step  is  to  grade  her  seam  allowances.     She  will 


A.  cut  perpendicular  to  the  seam.  ^  I 

B.  cut  at.  right  angles  to  th"^  seam.  \ 

C.  trim  both  seam  allowances  the  same.        )        .  ^ 

D.  trim  one  seam  allowance  narrower  t^an  Ime  otfier  one.  ^ 

f  *  '  " 

53.     If  Jane's  guide  sheet  tell^  het  to  clip  a  seam  allowance,  what  will  she *do? 

A,  Cut  into  the  seam  allowance  several  times  at  right  angles'. 

B.  Cut  off  part  of  the  seam  allowance  parallel  t6  t*he  seamline. 
c^C.  Cut  into  the  seam  allowance  at  center  front. 

D.  Cut  v's  i?nto  the  seam  allowance^ 
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CLOTHING  -  UNIT  TEST,  continued  '  . 

54.     Mary  is  contused  about  understitchin^, .     Chgose  tHp  diagram  which  shows  the 
correct  method. 


A. 


B. 


C. 


Seam 


Seam 


Gapmei 


^  ^&A-viN^  X  OE  Al 


Facing 


Facing 


Facing 


55.     To  mark  Jane's  jumper  ht?m  evenly,  Mary 

A.  fold  the  hem  up. 

B.  place  pins  perpendicular  to  the  floor 

C.  use  a  ruler. 

D.  use  a  skirt  marker-  « 


will-' 


/ 


Facing 


56.  Mary'$x^kirt  hem  is  flared  and  she  is  preparing  her  hrem  for  sewing.     She  will 

A.  eliminate  the  hem.'  V.  J 

B.  ^njake  the  "hem  very,  narrow.    ^.  •  ' 

C.  ease,  the  fullness  in  by  gathering  in  spots. 

D.  pleat  out  the  fullness.  "  *  ^        -  . 

57.  "  Which  of  the  following  <ioes  not  describe  a  well-constructed  hem? 

A.  Hand  stitches  are  evenly  spaced.  ^  .  ' 

-  B.  Edge  is  finished  by  clean  finishing  or  seain  tape. 

C.  'Hem  is  sewed  with  double  thread. 

D.  Stjtches  are  "invisible"^ on  the  right  side  of  fabric. 

58.  -60^     To  determine  the  amount  of  yardage  needed  for  your  garment  you  must  know 

three  things.     Name  them.  ^  •  c 
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4. 

5. 

6. 

7. 

8. 

9. 
10. 

11. 
12. 
13. 
14. 
15. 


F 
T 

ir 

F 
T 
F 
F 
F 

E  - 
B 
D 
A 

C 


ERIC 


16. 

"  G 

34 

C  %  ^ 

,50. 

D 

17. 

C 

35 

.  B 

*51. 

A 

18. 

A 

36 

52. 

D 

19. 

F 

37 

B 

53. 

A 

20. 

E 

38 

.  C 

54. 

'  B 

21. 

B 

39 

.  A 

55. 

D 

% 

40 

.     D  . 

56. 

C  . 

22. 

E 

41 

.  A 

57. 

23. 

D 

,  42 

.  B 

24. 

A 

43 

.  A 

"  58. 

Your  pattern  size. 

25. 

C 

44 

.  C 

59. 

Width  of  your  fabric. 

26. 

B  . 

45 

.  A 

60. 

View  or  style  chosen. 

A 

46 
47 

.  A 

.     D  •  ■ 

29. 

*  E 
D 

48.  B 
•  49,  "  B 

• 

30. 

A  - 

-*  V 

31. 
32. 

B 
^  C 
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APPENDIX 


These  instructional  materials  vrere 
developed, and  field  tested  for  the 
curriculum.     They  may  be  used  as 
develope^d,  adapted  to  fit  the  needs 
5f  different  students,  or  others  may 
be  developed  by  the  teacher  to  use 
in  place  of  those  included  in  this 
appendix. 
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I.     Procedures  of  caring  for  own  room 
A.    Techniques  of  housekeeping 


yAI^UE  <SHEET  ON  HOUSEKEEPING 

*\his  is  n'ot  a  test  because  there  are  no  wrong  answers.     The  correct  answer  to  each  ^ 
statement  is  your  true  opinion.     Answers  that  indicate  exactly  how  you  feel  identify 
the  values  of  ^students,  for  us  .to  .use  in  our  classwork.     Answer  each  statement 
carefully  by  encirclixig  the  choice  which  expresses  yj^ur  opinion. 


expi 


1.     It  is* difficult  to  work  efficiently  in  a  cluttered  room. 

'  STRONGLY  DISAGREE        >  DISAGREE          UNCERTAIN  AGREE,-©.     STRONGLY  AGREE 


2.     Clutter  creates  **canfiision  and  is  discouraging. 

STRONGLY  DISAGREE-         DISAGREE UNCERTAIN  AGREE  STRONGLY  ACiREE 


3. 


4. 


A  girl, should  bf  expected  to  keep  her  clothes  and  belongings  picked  up  better 
•than  a  boy.  /         ^  .  ^ 

STRONGLY  DISAGREE;       -^DISAGREE    '     UtlCERTAIN  AGREE  STRONGLY  AGREE 


Knowing  hov;  to  care  for  my  room  will  be  important' to  me  in  the  future.  i 
STRONGLY  DISAGREE  DISAGREE          UNCERTAIN  AGREE  STRONGLY  AGREE 


Cleaning  the  house  should  be  the  job  of  the  whole  family. 
STRONGLY  DISTAGREE  DISAGREE          UNCERTAIN  AGREE 


STRONGLY  AGREE 


CD 


in 
o 


6.  People  who  insist  on  cleanliness  and  neatness  all  of  the  time  are  slightly  odd. 
STRONGLY  DISAGREE  DISAGREE          UNCERTAIN  A0REE  STRONGLY  AGREE ^ 

7.  No  matter  how  lonely  my  room  might  lie,  how  original  tfie' accessories,  or  how  it 
affects- my  personality,  the  effect  is  lost  if  it  is  not  neat  and  clean  at  all- 
times.  «  ' 

STRONGLY  DISAGREE          DISAGREE          UNCERTAIN  AGREE  STRONGLY  AGREE 

8.  I  wish  I  knew  some  ways*  to  do  my  cleaning  chores  faster  and  easier. 
STRONGLY  DISAGREE  DISAGREE  UNCERTAIN-         AGRfiE  STRONGLY  AGREE 

9.  My  housekeeping'  duties  will  be  accomplished  whether  I  have  a-  tim§'  schedule  or  not, 
STRONGLY  DISAGREE  DISAGREE          UNCERTAIN  AGREE  STRONGLY  AGREE  ' 

■ ,  ■  V         •  - 
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•I.    Procedures  of  caring  for  own  room 

B.'    Types  of  daily  and  weekly  room  care 


ERIC 


■    ^  RECORD  OF  MY  ROOM.  RESPONSIMLITIES 

*      »  *  »      ^  *^ 

Record  the  jobs  you  assumed  each  day  for* keeping  your  ^oom  clean  .an^  orderly. 
Place  a  plus  Tnark.(-f)  by  those  you  feel  yd>u  do  well.  ^ 

Monday: 


Tuesday: 


Wednesday:  ^ 


o 


Thursday: 


IT) 

o 


Friday : 


Saturday : 


^  Sunday : 


39B 


I,     Procedures'  of  caring  for  own  ^oom 

Types  of  daily  and  Weekly  room  care 


RATING  CHART  FOR  CARE  OF  YOUR  ROOM 


Name 


Hour 


How  ^ave  I  performed  my  daily  responsibilities? 
Made  my  bed? 

Straightened  top  of  my  dresser? 
Put  away  my  clothing? 

'Straightened  my  room  before  leaving  it? 

How  have  I performed  my  weekly  duties? 

Changed  my  bed?^ 

Straightened  dresser  drawers? 

Put  clothes  ,  closet  in  order?  / 

Cleaned  mirrors? • 

Dusted  my  room? 

Cleaned  my  floor?  ,  t 

(^Leaned  windows,  if  they  didn't  sparkle? 


GOOD    :^  V  FAIR 


•r-  — 


POOR 


in 
o 


Did  I  accept  my  responsibilities  without  complaint? 


YES 


NO 


AUTHORIZED-  SIGNATURE 
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II.    Principles* of  using  stprage^ 

B,     Importance  of  storage  arrangement 


CHART  FOR.i^ORAGE  OF^i^tlCLES  IN 
^    "STRAIGHTEN  'OUT  THAT  ROOM!" 


Closet 


Chest  of 
^  Drav/ers 


J' 


Bookshfej 


Study  Desk 


,  Accessolry  Box 


CM 


tn 
o 


1.    V/hich  articles  are  used  every  day? 


2.     V/hiCh  could  be  put  in  storage  space  other  than  in  a  bedroom? 


3.     Is  there  anything  which  might  be  thrown  away? 


f 


Books :  ' 

Barclay ,  .;Marion  S*,  and  Champion,  Frances,  Xeen  Gui(ae  to  Homemaking ,  VJebster  Division, 

McGraw-Hill  Book  Co*,  St*  iouis  ,  Mo.,  1972 • 
Greer,  Carlotta  C*,  and  Gibbs,  Ellen  P.,  Your  Home  and  You,  Allyn  6  Bacon,  Inc., 

Chicago,  111 •  5  'I960*  '  \ 

Levjis,  Dora  S.  ,  Banks,  Anna  K. ,  arfd  Banks,  Marie,  Teen  Horizons ,  Macmillan  Publishing 

Co.,, Inc.,  New  York,  N.Y.,  1970. 

Audio/Visuals ; 

Home  Care,  Proctor  and  Gamble,  Cincinnati,  Ohio.  (kit)  ^ 
The  Road  to  Responsibility,  Proctor  and  Gamble,  Cincinnati,  Ohio.  (FS) 
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APPENDIX 


These  instructional  materials  vjere 
developed  and  field  tested  for  the 
curriculum,.   They  may  be  used  as 
developed ,  adapted  to  fit  the  needs 
of  different  students,' or  others  may 
be  developed  by  the  teacher  to  use 
in. place  of  those  included  in  this 
appendix •  - 


*        ■  ■  » 

I.     Relationship  of  self  identity  to  daily  life 
A.     Importance  of  self  realization 

1.    'Factors  involved  in  developing  a  unique  personality 


PERSONALITY  PRE-TECT 
^  "  Name 


i 


Circle  I  for  inherited  charactepistics  and  A  for  acquired  characteristicis. 

capacity  for  intelligence 
height 
ambition 

special  musical  talent 
friendliness 
values  and  goals 
weight 

muscular  coordination 
potential  abilities 

n  . 

Place  the  letter  of  the  correct  term  in  the  blank  beside  each  definition. 


I 

A 

1. 

natural  hair  color 

I  A 

10. 

I 

A 

2. 

truthfulness 

I  A 

11. 

I 

A 

3. 

dependability 

I  A 

12. 

I 

A 

4. 

bone  structure 

I  A 

13. 

I 

A 

5. 

natural  eye  color 

I  A 

m. 

I 

A' 

6. 

skin  tones  ^ 

.    IJ  A 

15. 

I 

A 

7. 

jealousy 

I  A 

16. 

I 

A 

8. 

confidence 

I  A 

17. 

I 

A 

^9. 

self-respect 

^  .1  A 

18. 

19. 

20. 
21. 
22. 


The  sum  total  of  what  we  ai-e  born  into,  what  A. 

v;e  are  born  with,  and  what  we  do  with  both.  B. 

The  surroundings  in  the  world  around  us.  C. 

Physical  characteristics  you  cannot  change.  D. 
A  characteristic  that  means  being  a  unique  person. 


Environment 
Heredity  ^ 
Individuality  ^ 
Personality 


pircle  T  or  F, 


CN 
I 

d 

ID 


I 

F 

23. 

T 

F 

24. 

T 

F 

25. 

T 

F  . 

26. 

T 

F 

27. 

T 

F 

28. 

T 

F 

29. 

T 

F 

30. 

Each  individual  develops  by  the  same  pattern,  but  at  different  rates. 
Cultures  influence  the  values  and  attitudes  of  people. 
To  be  a  unique  individual ,  one  excels  or  is  "really  gobd"  at  something . 
Special  inherited  abilities  jump  a  generation  or  two    ^meaning  a  grand- 
parent or  great -grandparent  had  the  abilJJljpwhich  you  pr  a  brother  or 
sister  have).  ^54^ 

Personality  is  influenced  by  interaction  among  family  meM)ers. 
The  family  ^ does  ^1?0T  contribute  to  the  environment  of  an  individual. 
Your  behavior  is  modified  and  changed  as  you  understand  your  reactions 
to  other  family  members. 

Understanding  'family  members^is  unnecessary  in  self -understanding. 


ANSWER  KEY 
1.  I 


2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 
10. 
11. 


A 
A 

.1 
I 
I 
A 
A 
A' 
I 
I 


12." 

4  ■ 

23. 

T 

13. 

I 

24. 

T 

A 

25. 

F 

15 

A 

26. 

T 

16. 

X 

and 

A 

27. 

T 

17. 

I 

and 

A  ■ 

28. 

F 

18. 

1 

29. 
30. 

T 
F 

19. 

D 

20. 

A 

21. 

B 

22. 

C 

4  25 
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Relationship  of  self  identity  to  daily  life 
A.     Importance  of  self  realization 

1.     Factors  involved  in  developing  a  unique  personality 


A  CHECKLIST  ABOUT  ME  -a 
by  Ruth  Harms  -  adapted  from  ILLINOIS  TEACHER,  November/December,  1973. 


This  checklist  is  designed  to  help,  you  think  about  yourself.  There  are  no  rightL 
or  wrong  ansv/ers.  Read  each  statement  carefully  and  circle  the  ansv^er  v^hich  most 
nearly  tells  how  you  feel  about  the  statement. 

p 

Key:     SA  =  Strongly  Agree,  A  =  Agree,  U  =  Undecided,  D  =  Disagree,  SD  =  Strongly 

I  get  -upset  often  ^t  home. 

I  am  an  interesting  person  to  other  people. 
It  takes  me  a  long  time  to  get  used  to  anything  nev;/ 
I  do  very  well  in  school. 
I  don't  like  the  vjay  I  look. 
I  am  poor  at  most  sports, 
I  have  trouble  controlling  my  feelings. 

I  have  ambition  to  achieve  to  the  very  best  of  my  ability. 
I  usually  feel  as  if  my  parents  are  picking  on  me. 
My  parents  understand  me.  ' 

If  a  friend  were  in  trouble ,  I  would  probably  drop  him  rather  than 
get  involved.  ^ 
I  do  not  get  really  mad  very  often.  ^ 
I  am  a  good  artist.     ^  ^ 
I  seem  to  be  tired  a  lot,  •  ^ 

I'm  mostly  happy  in  school.  (  Id 

I  handle  most  of  my  problems,  well.  ^ 
Most  people  are  fair  to  me. 
I  really  don't  like  being  a  boy/girl. 
I  am  happy  most  of  the  time. 
I  find  it  hard  to  get  along  with  people. 
I  don't  finish  most  things  that  I  start. 
I  don't  like  to  do  individual  projects. 
I  am  satisfied  with  my  height  and  weight-. 
I  am  good  at  musical  things. 
I  worry  a  lot .  "  ^  . 

-J>  always  try  to  be  fair. 

'There  are,  many  times  when  I'd  like  to  leave  home. 
No  one  pays  much  attention  to  me  at  home. 
I  try  to  do  what  I  think  is  right.  ^ 
I  am  seldom  at  ease  and  relaxed. 

I  am  poor  at  speaking  before  a  group.  '  * 

I  wish  my  body  were  shaped  differently. 
T^§chers  like  me  pretty  well, 
."^^i^y "^inoney  spent  to  further  my  education  will  be  well  spent,  as  I 
V7ant  to  get  a  job. 
I  have  good  ideas. 

Most  people  are  better  liked  than  I  am. 
I  have  a  low  opinion  of  myself. 
I  feel  helpless  to  handle  many  situations. 
I  like  to  meet  new  people. 


Disagree 

ori 

U 

D 

SD 

1. 

ori 

/\ 

U 

D 

SD 

2. 

Oil 

u 

D 

SD 

"  3. 

SA 

/\ 

u 

D 

SD 

4. 

SA 

A 

u 

D 

SD 

5. 

SA 

A 

u 

D 

SD 

6. 

ori 

A 
n 

u 

D 

SD 

7. 

A 

u 

D 

SD 

8. 

SA 

A 

u 

D 

SD 

9. 

SA 

A 

u 

D 

SD 

10. 

SA 

A 

u 

'D 

SD 

11. 

SA 

A 

n 

u 

D 

SD 

12. 

SA 

A 
n 

u 

D 

SD 

13. 

SA 

A 

u 

D 

SD 

11+ . 

SA 

A 

u 

D 

SD 

15. 

SA 
on 

A 

rj 

SD 

SA 

A 

u 

D 

SD 

17. 

SA 

A 

u 

D 

SD 

18. 

SA 

A 

u 

D 

SD 

19. 

SA 

on 

A 

u 

D 

SD 

20. 

SA 
on 

A 

n 

u 

D 

SD 

21. 

SA 
on 

A 
n 

u 

D 

SD 

22. 

C  A 
oA 

A 

n 

u 

n 

SD 

SA 

A 

u 

D 

SD 

21. 

SA 

A 

'U 

D 

SD 

25. 

SA 

A 

u 

D 

SD 

26. 

SA 

A 

u 

D 

SD 

27. 

SA 

A 

u 

D 

SD 

28. 

SA 

A 

u 

D 

SD 

29. 

SA 

A 

u 

D 

SD 

30. 

SA 

A 

u 

D 

SD 

31. 

SA 

A 

u 

D 

SD 

32. 

SA 

A 

u 

D 

SD 

33. 

SA 

A 

u 

D 

SD 

ZW. 

SA 

A 

u 

D 

SD 

35. 

SA 

A 

u 

D 

SD 

36. 

SA 

A 

u 

D 

SD 

37. 

SA 

A 

u 

D 

SD 

38. 

SA 

A 

D 

SD 

39. 
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A  CHECKLIST  ABOUT  ME,  continued  , 


I  have  self-confidence* 

I  often  get  discout'aged  in  school.  , 
^I  am  strong. 

I  solve  problems  quite  easily.  -  - 

Critic!^  doesn't  upset  me  if  I  feel  I  have  tried  to  do  by  best. 
If  I'm  prietty  sure  I  won't  get  caught,  I'll  copy  if  I  don't  knov;  . 
the  ansvjeir. 

My  parents  expect  too  much  of ,me. 

I  al.i^ays  look  out  for  myself  first. 

I  often  feel  guilty  about  my  secret  thoughts. 

Science  is  easy  for  me. 

I  handle  my  body  weir  in  sports  and  games. 

I  usually  understand  a  story  the  first  time  I  read  it. 

Someone  always  has  to  tell  me  vjhat  to  do.  * 

I  don't  talk>  much  at  schoo'l  activities . 

I  can't  be  depended  on.  ^  ^ 

I  don't  get  jealous  easily. 

I  like- for , someone  else  to  take  over  and  handle  situations. 
I  often  have  to^  be  told  more  than  once  to  do  my  school  v/ork. 
My  clothes  are  not  as  nice  as  I'd  like. 

I  am  poor  at  making,  things  with. my  hands.  ^ 

I  often  act  on^the  basis  of  feelftigs  and  emotions  rather  than  reason. 

All  citizens  should  p,articipate  in  civic  affairs. 

My  parents  usually  consider  my  feelings'.'  ^ 

My,  hair  usually  looks  j^ice.  ^ 


SA 

A 

U 

D 

SD 

SA 

A 

U 

D 

SD 

m. 

SA 

A 

U 

D"- 

SD 

SA 

A 

U 

D 

SD 

^3. 

SA 

A 

U 

D 

SD 

HH. 

SA 

A 

U 

D 

SD 

H5. 

SA 

A 

U 

n 

u 

cn 

SA 

A 

U 

D 

SD 

H7. 

SA 

A 

u 

D 

SU 

M&. 

SA 

A 

u 

D 

SD 

H9: 

SA 

A 

u 

D 

SD 

50. 

SA 

A 

u 

D 

SD 

51. 

SA 

A 

u 

D 

SD 

52. 

SA 

A 

u 

D 

SD 

53. 

SA 

A 

u 

D 

SD 

5H. 

SA 

A 

u 

D 

SD 

55. 

SA 

A 

u 

D 

SD 

56. 

SA 

A 

u 

D 

SD 

^67. 

SA 

A 

u 

D 

SD 

58. 

SA 

A 

u 

D 

SD 

'59. 

SA 

A 

u 

D 

SD 

60. 

SA 

u 

D 

SD 

61, 

SA 

D 

SD 

62. 

SA 

A 

D 

SD 

63. ' 

SA 

A. 

u 

IT 

SD 

6H. 

SA 

A 

u 

D 

SD 

..65. 

SA 

A 

u 

D 

SD 

66. 

SA 

-A 

u 

D 

SD 

67. 

SA 

A 

u 

D 

SD 

68. 

SA 

A 

u 

D 

SD 

"  69. 

SA 

A 

u 

D 

SD 

70, 

SA 

A 

u 

D 

SD 

71. 

SA 

A 

u 

D 

SD 

72. 

SA 

A 

u 

D 

SD 

73. 

SA 

A 

u 

D 

SD 

7H. 

SA 

A 

u 

D 

SD^ 

75. 

^SA 

A 

u 

D 

SD 

76. 

SA 

A 

u 

D 

SD 

77, 

SA 

A 

u 

D 

SD 

^7ai^ 

I  find  it  hard  ^o  talk  in  front  of  th^  class.  ^ 
I  give  in  very  easily.  '  *  Id 

Others  v/ill  often  follcjv;  my  ideas. 

I'm  pretty  smart.  \  , 

I  don't  care  what  happens  to  me. 

I  feel  left  out  of  things  in  class. 

I  can  make  up  my  mind  and  stick  to  it. 

I  wish  I  could  do  something  about  my  skin. 

I  can  express  myself  well  in  writing. 

I  am  a  nervous  person.        *  / 

I  want  to  be  admired.  f 

I  feel,  guilty  if  people  think  well  of  me  for  fear  they  would  be 

disappointed  if  they  knew  what  I  was  really  lik^. 

My  parents  and  I  have  a  lot  of  fun  together. 

I'm  a  helpful  person.  a  - 
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I.    Relationship  of  self  identity  to  daily  life 
A.    Importance  of*  self  realization 

1.     Factors  involved  in  developing  a  unique  personality 


SELF  IMAGE  -  YOU  AND  YOUR  ATTITUDE 

Name 

Circle  the  response  that  most  accurately  describes  ypu. 


(ST  =  Sometimes) 


NO 

ST 

YES 

1. 

I 

believe  I  am  a  unique  and  "ilTdividual"  person.  > 

NU 

bl 

VT7C 

YLb 

o 

/  • 

I 

feel  the  v/orld  ov/es  me  something.  * 

CT 

VPC 

ILo 

Q 

O  • 

T 
1 

get  impatient  when  things  don't  go  right. 

bl 

1  Lb 

li 

H  , 

I 

set  out  to  accomplish  soipething  every  day. 

NO 

ST 

YES 

'  5 . 

I 

am  enthusiastic  in  v;hat  I  say  or  do. 

NO 

ST 

YES 

I 

am  not  interested  in  other *s  problems  or  purposes  in  life. 

MO 

bl 

•  YLb 

•7 
/  • 

T 
1 

have  a  sense  gf  humor. 

MO 

NO 

bl 

YLb 

o 

o . 

I 

do  not  like  to  go  to  school. 

NO 

ST 

YES 

9. 

I 

have  no  hobbies  or  outside  interests  other  than  school. 

NO 

ST 

YES 

10. 

I 

like  to  experiment  and  try  nev;  ideas. 

NO 

ST 

YES 

11. 

I 

use  polite,  courteous  v;ords  with  everyone. 

am  helpful  to  people  of  all  ages.            *  m 

NO 

ST 

YES 

12 . 

I 

NO 

ST 

YES 

13. 

I 

listen  tdT others  arid  try  to  learn  from  them. 

MO 

b  1 

VT7C 

YLb 

1 

criticize  others  v/hen^  I  v/ork  v/ith  them •  ' 

*"  MO 

NU 

bl 

YES 

15  . 

I 

give  credit  to  others  for  v/hat  theyi3do.                             ,  h 
like  things  the  way  they  are,  without  change. 

MO 

NU 

b  1 

iLb 

lb. 

T 
1 

MO 

NU 

bl 

YES 

17 . 

I" 

continually  evaluate  my  own  v;ork  and  try  to  do  better  each  time. 

NO 

ST 

YES 

18. 

I 

like  to  be  the  one  who    has  all -the  answers.  ^ 

MO 

NU 

b  1 

YLb 

ly . 

I 

tend  to  cut  down  others  when  they  say  and  do  things  I  don't  like. 

NO 

ST 

YES 

20. 

I 

am  proud  of  the  v/ork  I  do  and  the  th:^ngs  I  accomplish.  ^ 

MO 

NU 

bl 

YES 

21 . 

I 

respect  and  understand  the  rights  and  feelings  of  others. 

NO 

ST 

YES 

22 . 

I 

place  myself  above  others  for  I  am  better  than  other  pepple. 

NO 

ST 

YES 

23 . 

I 

am  afraid  to  try  nev;  things  because^  I  might  make  a  mistake. 

NO 

ST 

YES 

2U. 

I 

understand  and  recognize  the  mistakes  I  make  and  learn  from  them. 

MO 

NU 

Qrp 
O  1 

YLb 

ZD  . 

I 

really  don't  caire  hov/  I  look  to  other  people. 

NO 

ST 

YES 

26. 

I 

can  ^dmit  v;hen  I'm  wrong. ^ 

NO 

ST 

YES 

27. 

I 

blow  up  at  others  v/ljen  Ihey  really  do  "stupid  things". 

NO 

ST 

YES 

28. 

I 

v/ill  act  for  v;hat  lis^belive  is  right. 

NO 

ST 

YES 

29. 

I 

alv/ays  try  to  do  the  best  job  I  can  in  everything  I  do. 

NO 

ST 

YES 

30. 

I 

try  to  understand  the  other  person's  pdnt  of  view,  why  they 

think,  feel,  look  and  act  the  v;ay  they  do. 

NO 

ST 

YES 

31. 

I 

am  on  time  for  each  appointment  and  when  I  say  I'll  be  some-  ' 

place  at  a  certain  time,  I  am  there. 

NO 

ST 

YES 

32. 

I 

do  not  get  along  v/ith  my  family. 

NO 

ST 

YES 

'  33. 

I 

am  willing  to  learn  and  take  subjects  even  if  I  don't  like 

them^  in  order  to  better  myself. 

NO 

ST 

YES 

34. 

I 

try  to  feel  cheerful  and  smile  even  if  I.-don't  feel  like, it. 

NO 

ST 

YES 

35. 

I 

have  lots  of  energy  and  enthusiasm  to  do  things  others  suggest. 

Obtain 'the  answer  key  to  "check"  your  responses.     Read  each  incorrect  response  again 
atid  determine  why  ypur  self  image  and  attitude  would  improve  if  the  answer  was  dif- 
ferent, or  "correct". 

ANSWER  KEY  ^ 
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1. 

YES 

6. 

NO 

11. 

YES 

16. 

NO 

■  21. 

YES 

26. 

YES 

31. 

YES 

2. 

NO 

7. 

YES 

12. 

YES 

•  17. 

YES 

22 . 

NO 

.  27. 

ND 

32. 

NO 

3. 

NO  • 

8. 

NO 

13. 

YES 

18. 

NO 

23. 

NO 

28. 

YES 

33. 

YES" 

U. 

YES 

9. 

NO 

14. 

NO 

19. 

NO 

24. 

YES 

29. 

YES 

34. 

YES 

5. 

YES 

10. 

YES 

15. 

*YES 

20. 

YES 

25. 

NO 

30. 

YES 

35. 

YES 

✓ 

Relationship  of  self  identity  to  daily  life 

A.     Importance  of  self  realization  *         ^  . 

1*     Factors  involved  in  developing  B  unique  personality 


PERSONALITY-  INVENTORY 


1  • 

LIST  OF  ASSETS  ^ 
Good  points  about  self, 
abilities,  health,  ap- 
pearance 5  characteristics , 
etc* 


Name 


2.     LIST  OF  LIABILITIES 

Bad  points  about  self,  temper, 
moods,  unpleasant  behavior 
and  characteristics. 


List  of  things  that  I  can  change -to  become  a  better  individual, 


List  of  things  that  I  have  to  learn  hov/  to  live  with  because  I  cannot  change  them. 


List  of  things  about  nlyself  that  I  v;ant  to  knov/  more  about  < 


This  is  how  I  handle  feelings  of  resentment  tov;ard  others. 
This  is  how*  I  handle^^|]sericus^'  problems. 


ID 


O 


\ 


These  are  my  most  serious  hangups  about  myself  and/or  my  relationship  with  others 

I 

These  are  the  things  I  notice  first  about  another  person.  V 


These  are  the  things  I  want  other  people  to  notice  first  about  me. 
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I.    Relationship  of  self  identity  to  daily  life 
A.    Importance  of  self  realization  * 

1,    Factors  involved  in  ^developing  a  unique  personally 


AUTOBIOGRAPHY 

Analyze  your  family  relationships  and  vrrite  a  brief  autobiography  in  v/hich  you 
do  the  follov/ing:  ^ 

1.  Describe  v;ays'  in  v/hich  your  parents  have  handled  you,  your  problems, 
and  your  relationship    v/ith  others  v/isely. 

2.  Tell  of  experiences  they  have  permitted  v/hich  you  consider  v/ere  real 
gi^ovrth  experiences. 

3.  V/hat  disciplinary  techniques  v/ere  most  effective  and  have  been  most 
lasting  in  forming  your  moral  code? 

4.  Did  they  do  a  good  job  in  making  yo.u  accept  the  "role  of  your  sex"  as 
it  is  defined  in  our  culture?    Can  you  remember  any  teaching  by  your 
parents  in  this  field? 

5.  V/hat  are  your  pre4ominant  potions  —  love,  guilt,'  fear,  generosity, 
hostility,  etc.  —  and  hovj  do  you  relate  them  to  the  family,  pattern? 

6.  Have  your  relationships  v/ith  brothers  and  sisters  been  harmonious 
generally,  or  has- there  been  a  great  deal  of  friction?    Relate  this 
to  parental  handling. 

7.  Have  there  been  rituals,  ceremonials,  family  get-togethers  v/ith 
relatives,  or  other  traditions  that  you  v/ish  to  follow  or  continue 
in  your  ov/n  home? 

8.  In  v/hat  respects  v/ill  you  v/ant  your  ovm  home  to  be  different  from 
the  home  you  v/ere  raised  in? 

9.  What  methods  of  discipline  that  v/ere  used  on  you  v/ill  you  not  use  on 
your  ov/n  children? 

10.     In  v/hat  v/ays  are  you  going  to  keep  the  lines  of  communication  betv/een 
you  and  your  children  open? 
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Relationship  of  self  identity  to  daily  life 
A.     Importance  of  self  realization 
2.     Significance  of  sexuality 


MY  THOUGHTS  AND  FEELINGS  ON 
WHAT  IS  MASCULINE?.  WHAT  IS  FEMININE?    WHAT  IS  SEXUAL  EQUALITY? 
1.    Define  masculinity   ^  | 


Define  femininity 


3.    Words  describing  girls 
V/ords  describing  boys 

5.  Boys  should  act 

6.  Girls  shpul^  act   


T 


7.     I  feel  mpst  f eminine/iiiasculine  v/hen    ■ 

9.     Because  I  am  a  boy/girl^  I  v/ould  not 
9.     I  v/ouici  be  upset  if  my  girlfriend/boyfriend 

10.  VJhat  v/ould  cause  you  to  question  the  masculinity  of  a  man? 

 ^  /J  

11.  V/hat  v/ould  cause  you  to  question  the  feminini1?y  of  a  woman? 


12.  ,1  am  most  attracted  to  a  girl/boy  v/ho 

13.  ^Ij^ike  boys /girls  v/ho   

m.     I  feel  marriage  is   

15.     I  hope  my  son   


16 •     I  hope  my  daughter 


17.  I^enjoy  being  a  man/woman  v/hen 

18.  Sexual  equality  is   


CNJ 


o 

H 


Place  an  "M''  beside  each  activity  you  consider  masculine,  'T"  for  feminine,  and 

an         for  sexual  equality  or  typical  of  both  sexes. 

  1-     giggling    11.  paying  for  dating  activities 

  2.    being  strong    12.  kissing  own  father 

  3.    arranging  flowers  ^         13.  driving  fast 

  ^-     crying  •       m.  wearing  a >  skirt 

  5.     cooing  at  a  baby    15,  knitting. 

  6.    wearing  a  wig  °      16.  being  a  construction  worker 

  7.    taking  a  child  development  course  '       17.  being  a  dietician 

8.    taking  an  electricity  course    18.  handling  the  family's  money 


O  ^    

CDir""   ^    9.    cursing  A  ^2    cooking  for  the  family 

 10.    playing  football  '^  ^^    20.    being  late 


I.    Relationship  of  self  identity  to  daily  life 
A.     Importance  of  self  realization 
2.     Significance  of  sexuality 


PHYSICAL  DEVELOPMENT  TEST 


Name 


J 


VJrite  the  letter  of  the  correct  term  from  Column  II  in  the  blank  to  the  left  of 
each  description  in  Column  I. 


Column  I 

Column  11 

1. 

Change  of  life  in  the  v/oman  after  v/hich  she 
does  not  menstruate . 

A 

n  1  "t"  ^>*>  1  c 
v.^  ±  J.  Lorj-o 

2. 

One  of  the  tv/o  paired  female  organs  that 
produce  ova.  — 

13 
D  . 

r  axj.opj.an  ludc 

3* 

Small  sensitive  organ  near  the  front  of  the 
female  external  organs. 

p 

r  6rLJ.xj.ZciL xon 

4 . 

A  canal  in  the  female  that  connects  the  out- 
side of  the  body  to  the  uterus. 

n 

u  . 

<a  c  "t"  3    1  r\T\ 
oco  L  d  L  XUIl 

5. 

The  slender  tubes  that  carry  the  ova  from  the 

E. 

Menopause 

ovary  to  the  uterus. 

Menstruation 

6. 

Normal  process  of  uterine  lining  consisting 
of  blood  and  tissue  being  expelled  by  the  body 

F. 

i-zhen  no  pregnancy  occurs.- 

G. 

Ovary 

7. 

Pear  shaped  organ  in  which  the  unborn  fetus 

grov/s . 

H. 

Ovulation 

8. 

A  union  of  male  and  female  reproductive 

cells . 

I. 

Uterus 

9. 

Period  of  time  in  vjhic!h  the  baby  grov/s  inside 

the  uterus.  .  — 

J. 

V  Vagina 

10. 

Process  of  releasing  ripe  ovum  from  an  ovary 
occurring  monthly  in  physically  mature  females. 

o 

CO 

I 

o 

H 

to 


Circle  T  or  F.  o 

Puberty  is  the  age  v/hen  childhood  ceases  and  adolescence  begins. 
The  teBticles  and  the  ovaries  are  sex  glands. 
The  urethra  in  the  male  has  tv/o  functions. 
The  pituitary  gland  serves  as  the  grovith  clock. 
An  erection  of  the  penis  may  occur  vjithout  sexual  stimulation. 
In  menstruation,  the  lining  of  the  uterus  Breaks  dovm  and  passes  out 
of  the  body^ 

Boys  mature  about  two  years  before  girls. 

Ovulation  is  the  process  in  which  an  egg  cell  emerges  from  an  ovary. 

Write  the  letter  of  the  correct  term  from  Column  II  in  the  blank  to  the  left  of 
eadh  description  in  Column  I. 


T 

F 

11. 

T 

F 

12. 

T 

F 

13. 

T 

F 

lU. 

T 

F 

15. 

T 

F 

16. 

T 

F 

17. 

T 

F 

18. 

ERIC 


19. 
}20. 
^  2^. 

22. 
■  23. 

24. 
'  25. 
"  26. 
/27. 

28. 


Column  I 

Thick  vjhite  fluid  containing  sperm. 
Tube  like  sex  organ  of  the  male. 

Sensitive  pouch  in  the  male  that  holds  the  testes. 
Removal  of  the  foreskin  from  the  end  of  the  peni^. 
Male  reproductive  cell. 
Male  organ  in  v/hich  sperm  are  produced. 
Union  of  sperm  and  ovum  to  form  a  fertilized  egg. 
Involuntary  ejaculation  of  semen  during  sleep. 
Period  of  rapid  physical  development  and  matu- 
ration in  boys  and  girls. 
Self-stimulation  of  the  genitals. 


Column  II 

A.  Circumcision 

B .  Conception 

C .  Masturbation 

D.  Nocturnal  Emissions 

E.  '  Penis 

F.  Puberty 

G .  Scrotum 

H .  Semen 

I .  Sperm  433 
J ,  Testicles 

Q 


PHYSICAL  DEVELOPMENT  TEST,  contiiliued 
Circle  T  or  F.  ' 


rn 
1 

17 

r 

T 

r 

30 . 

T 

F 

31. 

T 

r 

32 . 

T 

F 

33.  , 

T 

F 

3^' 

T 

F 

35. 

T 

F 

.  36. 

T 

F 

37. 

T 

F 

38. 

T 

F 

39. 

T 

F 

UO. 

Menstruation  and  ovulation    are  the  same. 

The  normal  boy  and  gi'?l  have  dreams  concerned  with  sex. 

Seminal  emissions  are  a  symptom  of  a  diseased  condition  of  the  seminal 

tesicles. 

The  reproductive  organs  v/ill  v/aste  av/ay  if  unused. 

The  human  egg  starts  out  about  the  size  of  a  lima  bean. 

The  sex  of  the  child  is  determined  at  the  time  the  egg  and  sperm  unite. 

The  sex  of  the  individual  is  determined  by  the  sperm. 

Human  life  begins  v/hen  the  nucleus  of  a  sperm  and  an  egg  unite. 

An  individual  receives  replicas  of  half  of  his  father's  chromosomes  and 

half  of  his  mother's  chromosomes. 

The  fertilized  egg  grov/s  and  developa::^n  the  ovary. 

The  egg  attaches  itself  to  the  wall  of  the  vagina  soon  after  the  egg  has 
been  fertilized. 

The  act  of  birth  is  called  labor. 


H 

CO 

I 

o 

H 

CO 


ANSWER  KEY 


E 

19. 

H 

2. 

G 

20. 

E 

3. 

A 

21. 

G 

U. 

J 

22^ 

A 

5. 

B 

23". 

I 

6. 

F 

S.^,,^  2U.^ 

J 

7. 

I 

25. 

B 

8. 

C 

26. 

D 

9. 

D 

>  ^27. 

F 

10. 

H 

28. 

C 

11. 

T 

29. 

F 

12. 

T  ' 

30. 

T 

13. 

T 

31. 

F 

lU. 

T 

32. 

F 

15. 

T 

33. 

F 

16. 

T 

*  34. 

T 

17. 

F 

35. 

T 

18. 

T 

36. 

T 

37. 

T 

38. 

F 

39. 

F 

UO. 

T 
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I.    Relationship  of  self  identity  to  daily  life 
B.    Responsibilities  of  becoming  mature 


EMOTIONAL  MATURITY 
Name 


Do  you  thinH  and  act  like  a  real  grovm-up?  Or  is  your  behavior  still  undisciplined  ^ 
and  childlike? 

i>  1,    Are  you  generally  able  to  keep  smiling  vjhen  things  go  wrong?  • 
/  2,     Do  you  frequently  say  things  you  i^ter  regret? 

•^;^v-  ,Can  you  make  important  decisions  v;ith  a  minimum  of  v;orry,  inner  conflict, 
and  advice  seeking? 
4*     Do  you  often  get  peeved  at  people  and  have  disagreements  v/ith  theirt? 
'      5.    Do  you  think  you  are  getting  a  fair  break  out  of  life? 

6.    Do  you  frequently  find  it  hard  to  see  things  from  the  other  person's 
,  point  of  view? 

  7.     Do  you  knov;  hov/  to  work  when  v/orking  and  play  v/hen  playing? 

8.    Do  you  live  beyond  your  means? 


CM 
CO 


9.    Can  you  endure  pain,  especially  emotional  pain  or  frustration,  v/hen  it 
is  t^ot  in  your  power  to  change  the  situation  causing  it?  i 
10*    Do  you  often  fish  for  compliments  or  sympathy?  o 
11.     Are  you  able  to  "take  it"  v;hen  others  tease  you?  ^ 
12*     Do  you  attack  problems  that  require  solutions  instead  of  finding  means 

to  evade  or  avoid  them'? 
13.    Are  you  prone^o  jealousy? 

m.     Have  you  ever"ontemplated  doing  physical  harm  to  someone? 

15.  When  you  have  differences  with  people,  can  you  usually  v/ork  out  compromises 
that  satisfy  you  and  don't  leave  hard  feelings? 

16.  Do  you  often  blame  others  when  things  go  wrong?  ' 

17.  Do  you  draw  lessons  from  your  defeats  and  failures  instead  of  finding 
excuses  for  them? 

18.  Do  you  find  it  hard  to  accept  criticism  without  feeling  hurt  or  resentful? 

19.  Are  you  able  to  "keep  aool"  in  emergencies? 

Are  you  inconsiderate  of  other  people's  feelings? 
21^    Do  you  get  along  well  with  your  parents? 

22.  Do  you  get  along  well  with  your  "friends?" 

23.  Do  you  give  way  now  and  then  to  viQj.ent  emotional  outbursts? 

24.  "  Are  you  able  to  say,  "NO"  to  situations  that  may  provide  temporary  satis- 

faction?  but  th^t  over  a  longer  period,  run  counter  to  your  best  interests? 

25.  Do  you  easily  take  offense  at  "slights"  or  what  you  interpret  as  "slights?" 
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Relationship  of  self  identity  to  daily  life 
Respon 


B.     Resp^sibilities  of  becoming  mature 


SOCIAL  MATURITY 

Circle  Jhe  response  which  most  accurately  describes  you.     A  -  Always  =  4, 
St  ~  Sometimes  =  2,        No  =  0. 

I  am  considerate  of  others. 
I  work  with  others  I  dislike. 

I  support  ideas  of  others  even  if  my  idea  was  voted  dovm. 
I  go  along  cheerfully  with  the  majority  decision. 
I  express  my  opinions  v/ithout  hurting  others. 
I  make  nev/  friends  easily. 

I  am  a  good  listener  and  encourage  others  to  talk  about  themselves. 
I  know  that  an  individual's  name,  to  him,  is  the,  sweetest  and  most 
important  sound  in  any  language ^^^o  I  use  the  other  person's  name 
v/hen  talking  vjith  him. 

I  help  others  when  they  need  me  even  without  pay. 

I  am  tolerant  of  others  and  their  opinions.  ^ 
I  make  pthers  feel  important.  ^ 
I  willingly  accept  the  advice  of  "experienced"  people.  ^ 
I  have  fun  with  my  family,  o  . 

I  enjoy  the  company  of  other  girls/guys.  jH 
I  keep  the  confidences  (secrets)  of  others. 
I  do  my  share  of  the  work  or  project  when  with  a  group, 
I  will  sacrifice  things  to  promote  the  growth  of  friends  or  family 
members . 

I  set  a  good  example  for  others  to  follow, 

I  help  arrange  fun  events  for  others.  «  ^ 

I  use  acceptable  table  manners. 

I  sit,  move  and  xialk  in  an  acceptable  pleasing  manner,  unoffensive 
to  others. 

I  do  not  annoy  other  people  by  saying  or  doing  things  to  which  they 
object. 

I  feel  I  "belong"  with  a  group  of  pebple  in  s^chool  and  outside  activities 
I  avoid  labeling  other  people.  ^ 

I  feel  I  contribute  something  constructive  to  the  world.  ^ 
I  accept  the  blkme  v/hen  I  am  wrong. 


A 

St 

No 

1. 

A 

St 

No 

2 . 

A 

St 

No 

3 . 

A 

St 

No 

4 . 

A 

St 

No 

5. 

A 

St 

No 

6. 

A 

St 

No 

7, 

A 

St 

8. 

A 

St 

No 

9. 

A 

St 

No 

10, 

A 

St 

No 

11, 

A 

St 

No 

12, 

A 

.  St 

No 

13. 

A 

St 

No 

A 

St 

No 

15. 

A 

St 

No 

16. 

A 

St 

No. 

17. 

A 

St 

No 

18. 

A 

St 

No 

19. 

A 

St 

No 

20, 

A 

St 

No 

21, 

A 

St 

No 

22, 

A 

St 

No 

23. 

St 

No 

24. 

A 

^t 

No 

25, 

A 

St 

No 

26. 
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I.     Relationship  of  self  identity  to  daily  life 
B.     Responsibilities  of  becoming  mature 


SPIRITUAL  OR  MORAL  MATURITY 

.  ir 

circle  the  response  vj}iich  most  accurately  describes  you*     A  -  Alv/ays  = 
St  -  Sometimes  =  2,        No  =  0, 

I  knov/  v/ho  I  am. 

I  know  v/here  I  am  going  in  life . 

I  knov/  v/hat  goals  I  v/ant  to  accomplish.        *  j 
I  v/ould  date  an  individual  of  vjhose  reputation  I  do  not  approve. 
I  v/ould  date  an  individual  of  whom  my  parents  disapprove. 
I  v/ould  keep  money*  I  found  (regardless  of  amount). 
I  do  allov/  friends  tb  copy  my  homevjork  when  the  instructor  says  it 
is  to  be  done  independently. 

I  keep  my  papers  covered  in  class,  so  others  cannot  copy  my  ansv/ers.  ^ 
I  v/ill  tell  tales  or  gossip  about  someone.  ^ 
\-Jhen  I  do  soHiethiiig  "v;rong",  my  "conscience"  bothej^  me  until  I  , 
correct  it .  *  o 

I  v/ill  encourage  others  to  participate  in  any  actiyity  that  is 
illegal. 

I  will  participate  in  any  illegal  activity. 

V/hen  allov/ed  to  keep  my  own  hours  for  pay,  I  vjill  exactly  keep  track 
of  actual  v/orkijng  hours. 

l-Zhen  I  believe  something  is  wrong,  no  one  can  "egg  me  on"  or  "dare  me" 
to  db  it. 

I  can  "back  dovm"  and  adinTt^;hen  I'm  wrong. 


A 

St 

No 

1. 

A 

St 

No 

2. 

A 

St 

No 

3. 

A 

St 

No 

A 

St 

No 

5. 

A 

St 

No 

6. 

A 

St 

No 

7. 

A 

St 

No 

8. 

A 

St 

No 

9. 

A 

St 

No 

10. 

A 

St 

No 

11. 

A 

St 

No 

12. 

A 

St 

No 

13. 

A 

St 

No 

m. 

A 

St 

No 

15. 

o 
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Relationship  of  self  identity  to  daily  life 
B/  Responsibilities  of  becotnirig^ mature 


INTELLEC3XJAL  MATURITY 


Circle  the  response  v/hich  most  accurately  describes  you.  A  -  Alv/ays  = 
St  -  Sometimes  =2,         No  =  0. 


A 

St 

No 

1. 

liiiake  up  my  mind»  easily  v;hen  faced  vjith  , choices  .v 

A 

St  ' 

No 

2. 

I  look  at  myself  and  my  problems  from  an  outsider's  viewpoint. 

A 

St 

No 

3. 

I  understand  meanings  of  things  I  read^  « 

A 

St 

No 

U. 

I  understand  meanings  of  things  people  say. 

A 

St 

No 

5. 

I  take  responsibility  for  my  behavior  and  its  consequences. 

A 

St 

No 

6. 

I  finish  the  tasks  I  begin. 

A 

St 

No 

7. 

I  postpone  judgments  until  I  understand  the  whole  situation  or  know 

the  individual  v/ell. 

A 

St 

No 

8. 

I  use  a  vjorkable  "problem  solving  approach"  when  making  decisions. 

A 

St 

No 

9. 

I  budget  my  time  and  energy  to  be  able  to  complete*^he  things  I  want 

to  do  and  feel  relaxed  v;hen  finished.  ! 

A 

St 

No 

10.  . 

I  study  to  tie  best  of  my  ability. 

m 

A 

St 

No 

11. 

I  have  confidence  in  my  abilities.  ^ 

0  -  35 

A 

St 

No 

12. 

I  enrich  my  mind  by  searching  for  facts,  reading,  listening,  and 
talking  with  others.  ^ 

A 

St 

No 

13. 

My  decisions  are  based  on  "facts",  not  feelings  or  opinions. 

H 

A 

St 

No 

m. 

I  am  pleased  v;ith  my  school  v;ork.        '  v 

A 

St 

No 

15. 

I  know  v;hat  my  strong  points  and  weak  points  are. 

A 

St 

No 

16. 

I  do  first  things  first  and  begin  with  the  most  important  ones. 

A 

St 

No 

17. 

I  complete  hard  -^asks  first,  then  tackle  the*  easy  ones. 
I  read  and  inquire  about  possible  future  vocations. 

A 

St 

No 

18. 

A 

St 

No 

19. 

I  take  part  in  intellectually  stimulating  activities. 

A 

St 

No 

20. 

I  am  developing  an  aim  in  life. 
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II.     Development  of  self- in  relationship  to  others 
A.'    Relationship  of  interaction  with  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  proces 


PERSONALITY  DEVELOPMENT  THROUGH  DATING 
Hov/  does  dating  affect  the  following  personal  characteristics? 
1.     Self -confidence  - 
9-     n-rooming  -  '  . 

3.  Poise  -  ,  e- 

4.  Broadmindedness  - 

5.  Social  know-how  - 

6.  Conversational  ability  - 

f  ■ 

7.  Charm  -  - 

8.  Manners  -  . 

9.  Attitude  with  parents  - 

10.     Relationship  with  friends  ~  ; 
Points  for  Discussion: 

1.  Dating  is  an  appropriate  part  of  our  system  mate  selection. 

2.  Wide  circulation  is  considered  an  advantage  today. 

3.  Many  parents  prefer  that  young  people  do  not  go  steady  at  high  school  age. 

4.  Going  steady  in  high  school  usually  broadens  one'^'range  of  friendship. 

5.  "^Learning  to  be  pleasant  and  friendly  is  an  asset  in  winning  dates. 

6.  Steady  dating  too  early  in" life  may  lead  to  early  marriage. 

7.  Girls  are  more  interested  in  steady  dating  than  boys. 

8.  In  giving  us  the  sex  impulse,  nature  is  primarily  concerned  with  bringing 
us  happiness.^ 

9.  Girls  take  no ^greater  risk  than  boys  in  loose  dating  behavior.  - 
10.     Boys  respect  the  moral  standards  of  the  girl  they  really  care  for. 
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II.    Development  of  self  in  ^Relationship  to  others 
a\     Relationship  of  interaction  v/ith  others 

1.    Effects  ^f  interaction  ajnong  adolescents  through  the  dating  process 


^  RATE  YOUR  DATABILITY 

Rate  each\  characteristic  on  a  scale  of  1  =  most  important,  *5  =  least  important. 


Rate 

Rate 

Characteristics:* 

Yourself 

Your  Date 

1. 

Pleasant  personality 

1 

2 

3 

5 

1 

2-. 

3 

5 

2. 

Sense  of  humor 

1 

2 

3 

5 

1 

2 

3 

5 

3. 

Clean  and*  neat  in  grooming  habits 

1 

2 

3 

5 

1 

2 

3 

5 

M. 

Positive  attitude  or  out^look  on  life 

1 

2 

3 

5 

1 

2 

3 

5 

.  5/ 

Attractive  or  good  looking 

1 

2 

3 

5 

1 

2 

3 

5 

6. 

Pleasing  size,  shape,  height  and  v/eight 

1 

2 

3 

5 

1 

2 

3 

5 

7. 

Common  setise 

1 

2 

3 

5 

1 

2 

3 

5 

8. 

Interests  -  has'  a  variety 

1 

2 

3 

5 

1 

2 

3 

5 

'9. 

Fun  to  be  v/ith 

1 

2 

3 

5 

1 

2 

3 

5 

10. 

Uses  correct  manners 

1 

2 

3 

5 

1 

2 

3 

5 

11. 

Emotionally  mature 

1 

2 

3 

5 

1 

2 

3 

5 

12. 

Acceptable  reputation 

1 

2 

3 

5 

1 

2 

3 

5 

13. 

Average  intelligence  ; 

1 

2  ^ 

5 

i 

2 

3 

5 

14. 

Very  intelligent  or  smart 

1 

2 

3 

5 

1 

2 

3 

5 

15. 

Friendly  to  people  of  all  ages 

1 

2 

3 

5 

1 

2 

3 

5 

46. 

Good  conversationalist 

1 

2 

3 

5 

1 

2 

3 

5 

ll. 

Honest,  tmistworthy,  loyal 

1 

2 

3 

5 

1 

2 

3 

5 

18. 

,  Energetic  and  enthusiastic 

1 

2 

3 

5 

1 

2 

3 

5 

19. 

Respect  for  you 

1 

2 

3 

5 

1 

2 

3 

5 

20. 

Kind,  considerate,  courteous 

1 

2 

3 

5 

1 

'2 

3 

5 

21. 

Respect^  for  parents  and  their  values 

1 

2 

3 

5 

1 

2 

3 

5 

22. 

Definite  plans  for  the  future 

1 

2 

3 

5 

1 

2 

3 

5 

23. 

Likes  your  friends 

1 

2 

3 

5  . 

1 

2 

3 

5 

2U. 

Car  -  owns  one  or  uses  one 

1 

2 

3 

5 

1 

2 

3 

5 

25. 

Outgoing  -  likes  to  do  a  variety  of  things 

1 

2 

3 

5 

1 

2 

3 

5 

26. 

Self-confidence 

1 

2 

^ 

5 

1 

2 

3 

5 

27. 

Responsible  and  reliable 

1 

2 

3 

5 

1 

2 

3 

5 

28. 

Prompt  (on  time) 

1 

2 

3 

5 

1 

2 

3 

5 

29. 

Sincere,  natural  and  genuine 

1' 

2 

3 

5 

1 

2 

3 

5  . 

3cr. 

Understanding  and  tactful 

1 

2 

3 

5 

1 

2 

3 

5 

31. 

Clothes  are  becoming  and  right  for  the 

occasion 

1 

2 

3 

5 

1 

2 

3 

5 

32. 

Athletically  inclined 

1 

2 

3 

5 

1 

2 

3 

5 

33. 

Strong,  muscular,  masculine/or  poised. 

gent le ,  feminine 

1 

2 

3 

5 

1 

2 

3 

5  , 

34. 

-Can  make  intelligent  decisions/is  not  a 

crov/d  follower 

1 

2 

3 

5 

1 

2 

3 

5 

35. 

Musically  talented 

1 

2 

3 

5 

1 

2 

3 

5 

36. 

Healthy 

1 

2 

3 

k 

5 

1 

2 

3 

5 

37. 

Approximately  the  same  age 

1 

2 

3 

5 

1 

2 

3 

5 

38. 

Respects  the  time  you  have  to  be  home 

1 

2 

3 

5 

1 

2 

3 

> 

39. 

Has  money 

1 

2 

3 

5 

1 

2 

3 

5 

UO. 

Has  high  moral  standards 

1 

2 

3 

5 

1 

2 

3 

4 

5 
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II.     Development  of  self  in  relation  to  others 

A.     Relationship  of  interaction  ivith  others 

1.    Effects  of  interaction  among  adolescents  through  the  dating  process 

FUN  THINGS  TO  DO  FOR  GIRLS  AND  GUYS 

Harmonious  relationships  betv/een  the  sexes  are  an  important  part  of  grov/ing  up  and 
getting  aloYig  suco^^fully.    Future  happiness  v/ith  the  opposite  ^sex  comes  from 
cooperative  ventuTS|»^in  v/ork  and  play.     A  happy,  v/ell~adjusted  couple;  v/hether  dating 
or  married,  shoulahave  six  or  more  interests  in  common  to  enjoy  leisure  time  to- 
gether".    Complete  the  follov/ing  exercise  to  survey  your  present  situation  and  to 
start  on  the  road  of  development  tov/ard  more  interests  and  activities.     Use  this 
survey  from  time  to  time  v/ith  your  dating  partner  to  see  common  areas  of  interest. 

Circle  the  number  that  best  describes  your  feeling  about  each  of  the  follov/ing 
activities.     Key:     A  =  Strongly  like,  L  =  Can  take  it  or  leave  it,  Z  =  Strongly 
dislike. 


Community  Activities  - 


A 

L 

♦7 

a 

Amusement  Park 

A 

L 

z 

Out  to  eat 

A 

L 

z 

Movies 

A 

L 

z 

Museums  R 

A 

L 

z 

Parade  / 

A 

L 

z 

Picnics 

A 

L 

z 

Plays 

A 

L 

z 

Visiting 

A 

L 

z 

V/indov/  Shopping 

A 

L 

z 

Shopping 

A 

L 

z 

Pin  Ball 

A 

z 

Air  Hockey 

z 

YlACh/YVICh 

A 

L 

z 

 \  

A 

L 

z 

A 

L 

z 

Hom<$  Activities 

A 

L 

z 

Aggravation 

A 

L 

z 

Bingo 

A 

L 

z 

Cards 

A 

L 

z 

Checkers  J 

A 

L 

z 

Chess  y 

A 

L 

z 

Clue  X 

A 

L 

z 

Cooking  1 

A 

L 

z 

Monopoly 

A 

L 

z 

Parcheesi 

A 

L 

z 

Puzz/les 

A 

L 

z 

Scrabble 

A 

L 

z 

Sorry 

A 

L 

z 

Yahtsee 

A 

L 

z 

VJatching  T^V. 

A 

L 

z 

Playing  Stereo/Radio 

A 

L 

z 

A 

L 

z 

« , 

A 

L 

z 

Sport  Part icipat ion 


School  Activities 


A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 


Z 

Z 

Z 

Z 

Z 

Z 

Z 

Z. 

Z 

Z 

Z 

Z 

Z 

Z 

Z 

Z 

Z 

Z^ 

Z 

Z 

Z 

Z 

Z^ 

z' 

^Z 
Z 
Z 

z 
z 
z 
z 
z 
z 
z 


Archery 
Badminton 
Baseball 

Basketball  ^ 

Bicycling 

Bov/ling 

Camping 

Croquet 

Fishing 

Football 

Go-Carting 

Golf 

Gymnastics 
Hiking 

Horseback  Riding 
Hunting 
Ice  Skating 
Miniature  Golf 
Pool 

Roller  Skating 

Skiing  -  Snow 

Skiing  -  Water 

Sledding 

Snov/mobiling 

Softball 

Stock  Car  Races 

Swimming 

Tennis 

Volleyball 


9f 

A  L 

A  L 

A  L 


Attending  Games 

Concerts 

Dances 

Parties 

Plays 


00 
CO 

I 

o 

H 

ID 


ERIC 
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II.  <^  Development  of  self  in  relationship  to  others 
A.     Relationship  of  interaction  v;ith  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  process 


TABOOS  OR  UNACCEPtABLE  DATING  BEHAVIOR 

Name 


< 


r 

t 


Circle  the  response  ivhich  most  accurately  describes  your  feelings  about  "taboos"  or 
unacceptable  dating  behavior. 

Scale:     1  -  Unimportant,  2  -  Not  very  important,  3  -  Somewhat  important, 
4  -  Quite  important,  5  -  Very  important. 

1.  Do  not  keep  your  date  waiting  when  he  calls  for  you/  or  when  you 

pick  her  up.  12  3  4  5 

2.  Do  not  brag  abov^t  your  o\m  accomplishments,  or  dominate  the  con- 
versation.    Do  not  begin  each  sentence  with,  "I".  12  3  4  5 

3.  Do  not  put  on  an  act  such  as  trying  to  be  someone  you  are  not, 

fake  or  phoney.  1  2  3  U  5' 

4.  Do  not  gossip  about  or  cut  others  dovm.  ^  ^  1  2  3  U  5 

5.  Do  not  "hang"  on  your  date,  act  possessive,  or  even  uaa the  "Hands 

Off,  Everyone"  approach.  1  2  3  U  5 

6.  Do  not  ignore  your  date,  talk  to  everyone  else  but  your  date,  or 

flirt  vjith  others  vjhile  you  are  vjith  him/her.  12  3  4  5 

7.  Do  not  be  loud,  boisterous,  giddy,  fidgety,  act  uncomfortable, 

moody,  or  attract  undue  attention.  1  2  3  U  5 

8.  Do  not  use  unmannerly  or  foul  language.  1  2  3  4  5  < 

9.  Do  not  talk  about  other  dates  you  have  had.  .  12  3  4  5 

10.  Do  not  act  superior,  rude,  selfish,  or  immature.  1  2  3  U  5 

11.  Do^not  v;ear  unacceptable  clothing  for  what  you  will  do.  12  3  4  5 

12.  Do  not  "come  on  strong",  make  advances,  or  act  too  forward.  12  3  4  5 

13.  Do  not  bore  or  "turn  your  date  off",  by  your  speech  or  actions.  .12345 

14.  Do  not  be  disrespectful  or  inconsiderate  of  your  date.  15  3  4  5 

15.  .Do  not  violate  the  rules  that  have  been  set  up  by  parents.  12  3  4  5 

16.  Do  not  violate  each  others  principles  of  personal  conduct.'  12  3  4  5 

17.  Do  not  speak  or  act  in  any  v;ay  that  would  cause  others  discomfort 

V  or  inconvenience.  '  12  3  4  5 

18.  Op  not  let  your  emotions  run  away  and  cause  behavior  or  consequences 

you  v;ill  later  regret.  1  2  3  4  5 

19.  '   Do  not  stuff  yourself  or  act  like  you  haven't  eaten  lately.  12  3  4  5 

20.  Do  not  take  advantage  of  your  date's  pocketbook.  l'^2  3  4  5 

21.  Do  not  allow  your  date  to  help  plan  an  evening,  date,  or  make  any 
suggestions  that  coui4.-te  of  mutual  interest.  1  2  3  4  5 

22.  Do  not  pry,  push  yourself,  or  snoop  into  your  date's  private  or 

personal  life.  ,        *  12  3  4  5 

23.  Do^not  insist  on  always  having  your  own  v;ay.  1  2  3  4  5 

24.  Do  not  display  obvious  physical  attention  in  public.  12  3  4  5 

25.  Do  not  insist  on  going  someplace  v/here  you  knovj  your  date  is  not 

allowed  to  go.  12  3  4  5 

26.  Do  not  take  off  and  leave  your  date  for  someone  el^e^during  the 

daj^e,  or  leave  your  date  stranded  vjith  no  ride.  1  2  3  4  5 

27.  Do  n6t  insult  or  embarrass^our  date.    '  1  2  3  4  5 

28.  Dp  not  "cut  dov/n"  your  date's  friends,  parents,  or  ideas.  1  2  3  4  5 
29-  'Do  Txpt  force  your  ov/n  values,  ideas,  or.  opinions  on  your  date.  1  2  3  4  5 
30.     Do  not  break  a  date  to  go  out  vjith  someone  else  you  like  better.  1  2  3  4  5 
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4  •  ,  » 

II.     Development  of  self  in  relationship  to  others  '  « 

A.     Relationship  of  interaction  vjith  others 

1.     Effects  of  interaction  ^ong  adolescents  through  the  dating  process 


QUESTIONS  TEENS  ASK  ABOUT  DATING   ^  ^ 

1.  At  vjhat  age  do  you  think  a  girl  sho\j^x3  start  dating? 

2.  '  VJhat  are  your  guidelines  for  "mature"  enough  rather  than  "old"  enough? 

3/    V/hat  kind  of  dating  do  parents  of  13  -  15  year  olds  think  is  best  -  group 
dating,  double  dating,  or  single  dating?  ) 
V/hat  are  the  "unacceptable"  places  to  go  or  things  to  do  on  dates  for\8th 
and  9th  graders? 

5.  VJhat  do  you  think  of  girls  our  age  going  out  vjith  high  school  boys  ^ in  the 
10th,  11th 5  and  12th  grades?    How  about  vice  versa? 

6.  '' Until  VJhat  time  should  13-15  year  olds  be  abler' to  stay  out  on  vjeek -nights ,  and 

on  vjeek-^nd  nights? 

7*     At  x-/hat  &ge)and  for  what  occasions  should  teens  be  allovjed  t^have  mixed  parties? 
Do  they  havip  tp  be  chaperoned,  why? 

8.  Hovj  much  ysay"  should  a  girl  have  in  making  arrangements  for  a  date? 

9.  Should  ymir  parents  meet  your  date  before  you  go  out  vjith  him? 

10.     V/hat  do  you  do  if  you^  parents  don't  approve  of  your  date,  but  you  still  v/ant 
to  go  out  yi\\X\  him? 

11  •     Do  you  think  a  girl  should  be  allowed  to  ride  in  a  car  vjhen  she  first  starts 
dating  a  guy?^^^ 

12.  V/hat  is  your  opinion  on  girls  paying  their  vjay  on  dates  or  going,  "Dutch  ^ 
Treaf^    ^      .  "  § 

13.  V/hat  special  times  is  it  acceptable  for  a  girl  to  pay  her  oVm  vjay?  , 
m.     V/hat  shouli  you  tell  a  guy  if  you  do  not  vjant  to  go  out  vjith  him?  q 

15.  How  vjould  you  break  a  date  vjithout  causing  too  many  hard  feelings? 

16.  V/hat  should  you  do  if  you  like  a  lot  of  boys  and  they  all  vjant  to  go  out 
vjith  you  -  if  you  do,  vjill  you  be  considered  a  "tramp"? 

17.  Hovj  much  should  parents  ask  and  hovj  much  should  you  tell  themi^^about  what 
you  do  on  your  dates?  ^ 

18.  Do  you  think  it  is  proper  for  girls  to  call  boys?  V/hy? 

19.  Does  a  guy  respect  a  girl  more  if  she  vjears  dresses  rather  than  jeans? 

20.  in  your  opinion,  vjhat  should  make  girls  our  age  more  attractive  to  the 
opposite  sex?  ^ 

21.  V/hat  should  you  do  if  your  date  leaves  you  stranded? 

22.  V/hat  is  your  opinion  of  steady  dating  and  when  is  steady  dating  o.k.? 

23.  Is  it  all  right  to  kiss  on  a  first  date? 

2H.    'V/hat  should  a  girl  do  when  she  is  out  vjith  a  guy  and  he  becomes  quite 
aggressive? 

25.  Hovj  can  you 'prevent  your  physical  and  emotional  reactions  from  making  you 
do  something  against  your  better  judgment? 

26.  How  can  teens  gain  and  keep  the  trust  of  their  parents  during  the  dating 
years? 
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II.    Development,  of  self  in  relationship  to  others 
A.     Relationship  of  interaction  v;ith  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  process 

"DEARDIARY,  WHAT  WpULD  YOU  DO?*'  DATING  -  SITUATIONS 

The  VJhite  fami]^  consists  of  Dad,  Mom,  Peggy  (age  lU),  and  Jim  (age  11).  ^  Read 
Peggy's  diary,  eritries.     Circle  the  letter  of  the  response  you  feel  mc^st  satis- 
factorily solves  the  problem.     Space  is  provided  for  your  ovm  solutio^.  There 
is  no  one  right  atisv;er.     Prepare  to  discuss  and  defend  your  ansv/ers.  \. 

"^l.     Dear  Diary,, 

The  Class  Play  is  Friday,  and  hov;  I'd  like  a  date  vjith  the  star. 
I'm  sure  he  doesn't  knov;  that  I  exist.    Guess  I'll  plan  my  strategy. 


f 


A.     I'll  speak  to  him — just  a  pleasant  hello--whenever  I  see  him 

and  smile  too.     He 'ground  to  ask  someone  v;ho  I  am. 
'B.     Joan  has,  gone  out  v/itfr^im.     I  think  I'll  ask  her  hov;  she  did  it. 

C.  I'll  go  and  v;atch  play  rehearsals  all  v;eek.  *  ^ 

D.  John  is  a  friend  of  his.     I'll  ask  him  to  arrange  the  date. 
E. 

Dear  Diary, 

V/ell,  I  (or  he)  did  it.     V/e  have  a  date  for  the  cast  and  crev;  party 
after  the  Saturday  performance.     I  asked  Mom  if  I  could  have  a  nev; 
skirt  and  sv/eater  as  I've  absolutely  nothing  to  wear.     She  said,  "no" 
because  Jim  needs  a  nev/  coat  this  month. 

A.  If  Mother  really  had  Peggy's  interests  at  heart,  she  i*/ould  squeeze 
I    enough  money  oiftr  of  the  food  budget  for  a  nev;  outfit. 

B.  PeggJP  could  borrow  a  nev;  outfit  from  a  girl  friend. 

C.  Peggy  and  Mother  could  go  through  Peg^'s  v/ardrobe  and  find  some- 
thing that  v;ould  be  suitable.     A  nev;  or  different  accessory  or  a 
shortened  hem  would  make  the  garment  look  better  and  Peggy  feel 
better. 

D.  Peggy  could  charge  something  at  the  store*.     Mother  wouldn't  receive 
the  bill  until  the  middle  of  the  month. 


Dear  Diary, 

I  had  a  v/onderful  time  with  Tom  last  night.     At  least  I  did  have  until 
^t  v/as  time  to  go  into  the  house.     Diary,  he.  asked  me  if  he  could  kiss 
me.     I  got  so  flustered  I  didn't  say  anything  and  he  didn't  do  anything. 
I  ran  into  the  Jiouse  vjithout  even  thanking  him  for  the  good  time  that  I 
had.     How  am  \  going  to  face  him  today? 

At     PegRV  tried  to  avoid  seeing  Tom. 

B.     Peggy  told  her  friend, Jane,  about  the  problem  and  asked  her  advice. 
C'    Peggy  made  a  special  point  of  going  up  to  Tom.     In  a  calm,  cool, 

collected  manner,  she  thanked  him  for  the  good  time  that  she  had, had. 
"D.     Peggy  decided  to  give  up  dating  for  avjhile.     She  didn't  think  that 

she  was  ready  for  it. 
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"DEAR  DIA^Y,  WHAT  WOULD  YOU  DO?"  DATING  SITUATIONS,  continued 


C 

4.  Dear  Diary,  .  - 

I  asked  Tom  to  go  the  dance  with  me  Saturday  night.     I  know  I  should 

introduce  him  to  the  chaperones,  but  I'm  not  quite  sure  how.  I 

wonder  v/hich  v/ay  is  the  best.  " 

A.  '  Tom 5  I'd  like  you  to  meet  Mr.  and  Mrs.  White. 

B.  Mr.  and  Mrs.  V/hite,  --my  date,  Tom  Grant. 

C.  Mr.  and  Mrs.  VJhite,  I  would  like  to  introduce  you  to  my  date, 
Tom  Grant.  '  '  - 

D.  Mr.  and  Mrs.  VJhite,  I  v/ould  like  to  present  to  you  my  date,  Tom 

Grant.  \ 

5.  Dear  Diary, 

Yesterday  Jeff  asked  me  to  the  9th  grade  Farewell  Party  and  I  accepted. 
Today  Tom  asked  me.     Diary,  I  v/ould  rather  go  with  Tom. 


A.  Peggy  should  tell  Jeff  that  something  came  up  and  she  v/on't 
be  in  tovm  that  v/eek-end.  ^ 

B.  Peggy  should  tell  Jeff  that  she  v/ould  rather  go^with  Tom.  ^ 

C.  Peggy  should  go  with  Jeff  and  decide  beforehand  to  have  a  ^ 
^          good  time  and  show  him  one,  too.                                       ^  h 

D.  Peggy  should  arrange  to  have  Nancy  go  with  Jeff,  so  that  she 

.  can  go  with  Tom.  ^ 

'  :  / 

6.    Dear  Diary, 

The  gang    went  to  Joe's  (hang^out)  after^tonight 's  meeting.     I  know 
that  Mother  and  Dad  v;ou3dn't  ^provgof  my  going  there. 


A.  Peggy  went  along  and  hoped  h|fr  parents  wouldn't  find  out  abouU 

B.  Peggy  asked  some  of  her  more  reluctant  friends  over  to  her  house 
after  the  meeting. 

C.  Peggy  was  truthful.    She  said,  "No,  my  parents  wouldn»t  approve. 
I'll  talk  to  them  and  maybe  next  time  I  can  go." 

D.  Peggy  was  shocked  about  the  gang's  choice  and  she  told  them  so. 
E. 


ERIC 
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"DEAR  DIARY,  WHAT  WOULD  YOU  DO?"  DATING  SITUATIONS,  continued 


7.  Dear  Diary, 

I  heard  some  bad  rumors  today  about  Jane's  behavior  Friday  night. 
If  this  gets  around,  it  v/ill  really  hurt  her  reputation. 

.  A, 

A.    Peggy  should  tell  Jane's  friends  about  v/hat  she  heard  and 

let  them  pass  judgment  on  Jane. 
B*.     Peggy  should  talk  to  Jane  alone  and  ask  Jane  if  v/hat  she 

heard  v/as  true. 

G.    Peggy  should  let  the  rumor  pass,  not  say  anything  about  it 
^jjji/'  and  be  a  friend  to  Jane,  as  before.  ' 

D.  Peggy  should  find  out  v/ho  is  spreading  the  rumor  and  try  and 
stop  it  before  it  gets  any  further. 

E.  '  • 

8.  Dear  Diary,  .  ^ 

This  is  the  biggest  event  in  my  life.     Tom  gave  me  his  ring  and  v/e 
are  going  steady!     I  can't  wait  to  go  to  school  tomorrov;  and  let 
everyone  knov/.    First,  I'll  have  to  get  past  Mom  and  Dad.  Itdon't 


(d 


think  they'll  approve.     I  ijonder  v/hat  will  be  their  main  objection?  ^ 


A.  You're  too  young  to  get  married  and  going  steady  is  a  step 
in  that  direction. 

B.  You'll  get  too  serious  with  Tom' and  forget  your  home  re- 
sponsibilities and  your  school  v/ork. 

C.  You'll  change  all  those  big  plans  you  (v/e)  had  for  your  ^future. 

D.  You'll  limit  your  friends  and  activities  by  directing  all  your 
attention  to  one  person. 

E.  •  ' 

9.    Dear  Diary, 

I  v/as  right.     They  didn't  like  the  Idea.     I'm  glad  that  I  foresaw  some 
of  their  objections  and  could  ansv/er  their  questions.    V/hich  v/as  my 
strongest  argument? 

A.  Going  steady  doesn't  mean  that  v/e  p^lan  to  get  married. 

B.  Tom  hasn't  much  money  for  expensive  dates. 

C.  I  can  be  the  real  me.    We'll  get  to  know  each  other's  bad  points 
as  well  as  good  ones. 

D.  Tv/on't  have  to  v/orry  about  having  a  date  for  school  functions. 

•  E.  '  ^  ' 


I 

o 

H 

ID 


446 


II.     Development  of  self  in  relationship  to  others 
A.     Relationship  of  interaction  with  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  process 


LOVING  RELATIONSHIPS 

From  the  follov/ing  pairs  of  statements,  choose  the  statement  you  most  agree  with 
and  defend  your  point  of  view. 


1.  Love  begins  v/ith  friendship  and  grows  into  a  deeper,  closer  relationship. 

2.  It's  possible  to  love  someone  the  moment  you  meet  them^ 

O 

1.  It's  easier  for  a  girl  and  boy ^ just  to  be  friends  with  no  romance. 

2.  It's  difficult  for  a  girl  and  boy  to'be  friends  with  no  romance. 

1.  Dating  is  a  time  for  trial  and  error;  it's  better  to  play  the  field. 

2.  Going  steady  is  the  best  way  to  learn  what  love  is.  ^ 


1.  if  you  change  for  someoYie ,  it  shovjs  you  really  love  them. 

2.  'If  someone  loves  yoir,  they  accept  ^^j^^  faults  and  all. 

jl.  It's  perfectly  natural  to  feel  jealous  if  you  love  . someone .  " 

■2.  Jealousy  doesn't  exist  in  a  true  loving  relationship. 

1.  Boys  are  usually  more  intirested  in  the  sexual  aspects  of  love  than  girls. 

2.  Physical  affection  isas  necessary  to  girls  as  it  is  to  boys. 

1.  People  in  love  are  miserable  when  they're  separated. 

2.  A  couple  should  do  things  individually  and  see  different  friends. 


1.  Love  usually  occurs  betvjeen  people  with  a  lot  in  common. 

2.  Opposites  attract  and  complement  each  other. 


1.  People  vjho  love  each  other  should  always  agree. 

2.  Disa^greements  are  good  for  the  relationship. 


1.  It's  possible  to  love  two  people  at  the  same  time. 

2.  If  you  love  someone,  you  must  be  loyal  to  them. 


Adapted  from  filmstrip,  "Loving  Relationships",  1973. 
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Development  of  self  in  relationship  to  others 
A.     Relationship  of  interaction  vjith  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  process 


LOVE  SCALE 


Yes  \  No 


He  (she)  is  truthful  and  honest  with  you. 
He  has  told  you  things  he  likes  about  your  appearance. 
He  listens  v/ith  interest  v/hen  you  talk. 

He  tells  you  that  he  vjants  to  live  up  to  your  expectations  for  him. 
He  tries  to  get  you  in  a  good  mood  when  you  are  angry. 
He  does  things  for  you. 

He  pix>vides  constructive  criticism  vjhen  ^ou  need  it. 
He  tries  to  look  attractive  for  you. 

He  tells  you  v/hat  behavior  annoy€  him  in  you  and-  other  people. 
He  has  taught  you  values  and  ideals  in  life. 

He  has  given  up  on  his  ovm  preferences  vjhen  you  go  out  on  a  date  tc 

vjhat  you  vjant  to  do. 
He  is  not  overdemanding 5  but  considerate  of  your  time  and  energy. 
~^  He  has  (definite  feelings  about  morals  in  regard  to  sex,  and  has 

expressed  his  viei-js  to  you.  « 
He  has  expressed  his  feelings  by  some  physical  affection. 
He  encourages  you  to  try  to  succeed  v/hen  you  are  discouraged  about 
something. 

He  has  discussed  his  thoughts  and  feelings  about  religion. 
He  consults  you  about  major  decisions  (job,  schooling,  vjardrobe, 
purchases) ^ 

He  has  told  you  t^iat  he  feels  free  tp  discuss  anything  with  you. 

told  you  wriat  he  is  most  ashamed  cf  in  the  past . 
He  has  told  ydu  his  favorite  jokes,  the  kind  he  likes  to  hear. 
ZZZZ]  feel  he  (she) ^^proved  of  you. 

ZZZZ  feel  th^  you  get  along  v/ell. 

feel  that  you  understand  each  other. 
You  feel  that  y6u  do  not  have  to  pretend  you  are  something  you  are 

not  vjith  him. 
You  trust  him  completely. 

vjill  do  things  or  go  places  with  him  even  though  they  do  not 
particularly  appeal  to  you. 
You 'feel  more  cheerful  vjhen  you  are  vjith  him. 
You  feel  free  to  talk  about  anything  v/ith  him. 
You  feel  safe  v/ith  him. 
You  admire  him. 

^  The  differences  that  come  up  betvjeen  you  do  not  spoil  your  love. 

You  respect  and  consider  his  6pinions.  # 
"y  You  have  confided  your  stro][\gest  ambition  to  him. 

'■  You  have  a  warm  and  happy  feeling  v/hen  you  are  v/ith  him. 

You  feel  he  is  considerate  and  kind  to  you. 

You  have  tried  to  live  up  to  his  ideals  and  expectations  for  you. 
^  You  consider  him  attractive. 

.         You  approve  of  his  friends. 

»  have  confided  the  pressures  and  strains  of  your  life  to  him. 

You  have  prayed  for  him. 


448 


r 


II.     Development  of  self  in  relationship  to  others 
A.     Relationship  Of  interaction  v;ith  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  process  ^ 

HOW  DO  YOU  KNOW  IT  IS  MATURE  LOVE? 
Encircle  the*  number  that  best  describes  your  feeling. 

Key:  1  =  Definitely  no,  2  =  Probably  not,  3  =  Not  sure",  4  =  1  believe  so, 
5  =  Definitely  yes. 

Boy  Girl 

1.  Do  you  find  your  love  motivating  you  to  make  your  loved 
one  happy  rather  than  leading  you  to  seek  your  ov/n 

happiness  and  satisfaction?  12345        1234  '5 

2,  Do  you  think  of  all  the  things  you  are  planning  in  terms 
of"  **v;e**  rather  than  just  vjhat  you  v;ant?    Do  you  feel  you 

want  to  marry  for  "partnership"?  12  3  4  5  12 

3*.     Do  you  feel  restful  and  at  ease  when  you  are  together 

rather  than  being  under  a  strain?  12  3  4  5  12 

4.  Can  you  talk  together  for  hours  about  all  sorts  of 
things  without  getting  bored?  12345  12345 

5,  Is  there  a  sense  of  satisfaction  in  just  knov/ing  the 
other  one  is  close  by  even  though  you  may  not  be  enter- 
taining each-other?  ^.  12345  12345 

6.  Do  you  enjoy  vjorking  together 'on  a  common  project?  1  2  3  4  5        1  2  3.^  5 

7,  Can  you  get  a  real  sense  of  satisfaction  out  of  dis- 
cussing, even  arguing,  about  something  on  vjhich  you 

differ?  .123  4  512345^ 

8,  When  you  are  in  the  company  of  someone  of  the  opposite  ^ 
sex,  do  you  tend  to  remember  the  person  you  say  you  love  ^ 
and  feel  a  sense  of  nearness  to  him?  12345  12345j^ 

9.  Is  there  a  strong  physical  attraction  to  the  loved  one?        12345  12345' 

10.  Do  you  admire  the  person  for  vjhat  (he/she)  is  and  vjhat 

has  been  accomplished  in  life?  12345  12345 

11.  Are  you  proud  to  b|  seen  with  (him/her)  in  public  and  by  ' 
your  ffeiends  or  relatives?  12345  12345 

12.  Do  you  enjoy  being  together  even  when  you  are  not  ex- 
periencing love  in  a  physical  vjay?  "       12345  12345 

13.  Do  you  believe  your  love  could  v/eather  the  storms  of 

financial  distress,  sickness  and  serious  misunder-  • 
standing?  .  123451234-5 

14.  Do  you  share  together  devotion  to  common  causes,  goals 

and  religious  beliefs?  *  12  3  4  5        12  3  4  5 

15.  Is  (he/she)  alvjays  striving  to  put  you  in  a  favorable 
light  vjhen  you  are  out  among  friends?     Does  (he/she)  get 

a  kick  out  of  "shelving  you  off"?  12345  12345 

16.  Is  (he/she)  alvjays  eager  to  tell  you  the  experiences  of 
the  day  and  to  get  your  opinion  on  (his/her)  plans  and 

problems?  12345  12345 

17.  Has  your  love  grown  gradually  to  its  present  state?  12345        1234  5^ 

18.  Is  there  a  certain  aspect  of  your  love  for  this  other 
person  which  is  beyond  your  ability  to  describe  or  com- 
pletely understand?  123  4  5  12345 

19.  Do  you  feel  the  person  you  love  will  meet  your  needs 

25  years  from  now  as  much  as  or  more  than  now?     In  other 

words,  will  your  love  stand  the  test  of  time?  12345  12345 
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HOVJ  DO  YOU  KNOW  IT  IS  MATURE  LOVE?,  continued 


Boy  Girl 
123  45  12345 


20.  Do  you  see  in  this  person  the  qualities  you  want  in 
your  children? 

21.  Do  you  love  each  other  with  equal  intensity  and  are  you  ^ 

sure  your  love  is  not  one-sided?  1234512345 

22.  Is  your  love  for  the  other  person  essentially  the  same  as 
the  other  person's  love  for  you?     (No  feeling  that  it  is 

of  a  very  different  sort?)      a  12345  12345 

23.  Is  your  present  love  more  satisfying  than  any  feeling  ■ 
you  have  had  before  in  a  relationship  with  the  opposite 

sex?'  1  2345  12345 

24.  Is  your  love  for  the  other  person  unselfish  and  free 
from  the  idea  that  you  may  be  using  (him/her)  in  a 

selfish  way?  ,^1234512345 

25.  V/^en  ybu  are  with  the  other  person,  do  you  experience 
feelings  of  elation ,  energy,  completeness ,  fulfillment? 

Does  your  relationship  make  you  a  better  person?  ^     12345  12345 

26.  Are  there,  times  vjhen  in  the  presence  of  the  other  person  ^ 
you  feel  reverent  as  if  you  'were  in  the  presence  of  some- 
thing sacred,  somethfrr^  to  vjhich  you  vjant  to  give  your- 
self, devote  yourself,  cherish  and  protect  alvjays?  '12345  12345 

Add  the  numbers  you  circled  in  your  column  for  the  purpose  of 
evaluation. 


SCORES: 


Re-read  all  questions  without  5  for  an  answer.  Think  about  them  carefully.  Ask  ^ 
yourself  if  you  ansv/ered  them  honestly.  Questions  with  a  3  or  less  raj^ing  may  cause  ^ 
many  difficulties  in  your  relaLlonship .  , 

Commejits : 
""iS  
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II.     Developm<^t  of  selfin  relationship  to  others 
A.     Relationship  of  interaction  v;ith  others 

1.     Effects  of  interaction  among  adolescents  through  the  dating  process 

THE  LOVE  IN  YOUR  LIFE 

You  say,  "How  could  anyone  love  me?"    Then  someone  does  and  suddenly  you're 
great!     You're  someone  special. 

VThat  is  love?    Love  is  v/hat  human  beings  are  all  about.     You,  Me.  Your 
parents.     Everyone  you  know.     Everyone  you  see.     Love  has  so  many  faces  and  so 
many  forms  that  no  two  people  describe  love  in  the  same  way.  ^ 

"Love  is  like  sharing  secrets  —  something  between  two  people  that  no  one 
else  has." 

**Love  is  accepting  each  other  with  no  defenses  and  no  excuses." 

"Love  is  discovering  that  when  you  make  the  other  person  happy,  you  make 
yourself  happy." 

"Love  is  when  someone  else  is  as  important  to  you  as  you  are." 

"Love  is  V7illingness  to  become  involved  in  another's  life  and  to  accept  the 
responsibility  which  that  involvement  brings." 

"Love  is  the  discovery  of  your  best  self  through  another's  eyes." 

^        Affection,  responsibility,  trust        these  are  important  qualities  of  love. 
They  apply  just  as  well  to  th^  love  of  a  child,  the  love  of  a  parent,  the  love 
of  a  man,  or  the  love  of  mankind. 

FROM  BABYHOOD  ON:  ^ 

The  tiniest  baby"  wants  love.     Her  need  to  be  held  and  cuddled  is  as  real  as 

the  ache  of  a  young  woman's  first,  unforgettable  romance.     Nor  does  the  need  to 

love  and  be  Icvcd  diminish  as  life  goes  on.     All  people  need  love,  if  they  are  to 

live  the  best  life  they  are  capable  of. 

Perhaps  th^  desire  to  love  is  the  longing  to  escape  the  soMtude  of  the  self 
and  make  contact  with  other  humans,  and  thereby  with  the  role  of  humanity.  To 
love  is  to  join  the  human  race.  ^ 

You  have  been  learning  about  love  all  your  life  and  by  now  know  quite  a  lot. 
Since  infancy,  with  its  self -centered  demands  of  love,  you  have  been  expanding  your 
ability  to  give  love.     Remember  hovj  tenderly  you  cared  for  your  doll?    Then,  how  it 
made  you  happy  to  share  your  school  lunch  v;ith  your  best  friend?     As  you  grew  older, 
you  developed  respect  for  the  rights  of  others,  compassion , .understanding,  and  some 
insight  about  your  own  feelings  and  actions. 

Novj  you  are  experiencing  new  feelings  about  love  as  your  sexual  being  matures. 
Sometimes  your  longing  to  love  and  to  be  loved  seems  over-powering.     And  you  have 
ideas  and  plans  and  worries  which  can  only  be  shared  with  someone  who  understands  ' 
the  way  you  feel.     V/hen  you  want  to  be  in  love  so  much,  it's  easy  enough  to  tell 
yourself  you  ape  in  love.  . 
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THE  LOVE  IN  YOUR  LIFE,  continued 
IS  THIS  FOR  REAL? 

*  Sandra  felt  s^e  was  the  ugly  duckling  of  her  family.     She  would  never  be  as 
brilliant  as  her  big  brother,  not  as  pretty  as  her  sister,  Carol,    Then  Dave  came 
into  her  life  and  soon  she  was  his  girl.    At  last,  she  had  self-confidence;  at 
last  5  she  felt  important.    But  was  it  love? 

^     The  thing  Joan  loved  most  about  Jerry  i.?as  the  snug,  secure  feeling  of  belonging 
he  gave  her.     She  never  had  to  worry  about  having  a  date  for  a  party  or  game.  Every- 
one knew  that  she  was  Jerry's  girl.     It  gave  her  social  status.     But  was  it  love? 

Liz  wasn't  doing  well  in  school.    Her  parents  had  warned  her  that  if  she 
didn't  improve  her  grades,  she  would  have  to  go  to  summer  school.    Then  she  fell 
in  lave  with  Ted.    He  was  all  that  really  mattered.     She  couldn't  possibly  worry 
about  school.     All  she  could  think  of  was  Ted.     It  was  a  great  excape  —  but  was 
it  love? 

There  is  an  pasy  way  to  tell  that  these  girls  are  not  really  in  love;  their 
feelings  are  directed  inv/ard  instead  of  outward  toward  the  other  petson.  They 
show  a  need  to  be  loved,  but  not  a  readiness  to  give  love. 

In  a  mature  person,  the  desire  to  love  is  greater  than  the  need  to  be  loved, 
but  it  is  th^  opposite  in  a  chil4.     As  a  child  matures,  so  does  her  capacity  to 
love.     And  this  capacity  for  loving  keeps  on  growing^  all  life  long,  if  it  is 
allowed  to. 
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GIVING  AND  GETTING: 

 [      -  ^  , 

Probably  you  knox^  people  who  seem  to  be  liked  by  everyone,  -  If  you  try  to  ^ 
analyze  why,  you  will  probably  conclude  that  they  are  well  liked  because  they  are  ^ 
friendly  peoples  vjarm  and  outgoing. 

In  the  same  way,  in  order  to  receive  love,  a  person  must  be  able  to  give 
love.     What  answers  would  you  give  to  these  tTiree  questions? 

Are  you  honest  with  yourself?    People  pretend  to  be  a  little  different  from 
the  way  they  really  are  at  times,  perhaps  because  they-  feel  that  their  true  natures 
are  not  very  interesting  or  admirable.     But  when  they  a;?e  alone,  mature  people  are 
able  to  face  the  things  they  dislike  in  themselves  instead  of  hiding  from  them. 
To  see  how  much  you  know  about  yourself,  try  to  list  your  five  biggest  faults  and 
give  five  of  your  best  qualities.  \ 

Until  you  accept  yourself  as  you  are  and  are  able  to  like  yourself,  you  won't 
feel  worthy  of  being  loved.  Nor  will  you  be  able  to  have  the  kind  of  honest,  open 
relationship  vjith  another  that  leads  to  love. 

Do  you  care  about  other  people?    Feeling  concern  and  interest  about  other 
people,  both  younger  and  older  than  you  are,  is  a  step  toward  learning  to  love. 
To  test  yourself^  try  talking  with  your  mother  about  her  problems.     Or  listen  to 
someone  whose  views  do  not  agree  with  yours,  and  try  to  understand  why  instead  of 
arguing.     If  you  practice  making  an  effort  to  accept  people's  differences  without 
criticism  or  prejudice,  you're  a  good  way  toward  being  able  to  truly  love  another. 
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THE  LOVE  IN  YSOr  LIFE,  continued  ' 

.       qo^you  believe  in  life?    This  is  not  just  hearts  -  and  ~  flowers.  Unless 
you  b^lievt^  that  life  has  a  meaning  and  that  you  have  a  reason  for  living,  how 
can  ypu  commit  yourself  to  love?     If  .you  are  curious,  active,  enthusiastic  happy 
to  be  alive       you're  the  kind  of  girl  who  will  find  love  and  be  able  to  return  it. 


He  walks  through  the  door  and  your  knees  turn  to  jelly, 
your  breath  stops.     Unbelievably,  he  is  asking  you  to  dance. 

evening  , the  warmth  of  his  hand  and  his  crooked  stnile  and  the  serious  way  he  talks, 
have  convinced  you        you're  in  love. 


V/hen  he  smiles. 
By  the  end  of  the 


Love  at  first  sight  is  very  real        for  as  long  as  it  lasts.     Love  is  a  living 
thing  and  it  never  stays  the  same.     It  must  be  cared  for  so  that  it  grows  and 
deepens,     or  it  will  die. 


What  do^s  it  take 'to  make  love  grow? 
la^^ting,  loving  relationship? 


What  turns  love-at-f irst-sight.  into  a 


Love  needs  af flection.     In  addition  to  mutual  pleasure  in  physical  intimacy, 
there  must  be  warmth,  kindness,  enjoyment  of  each  other's  company,  a  desire  to  make 
each  other  happy,  comfortable,  and  secure. 

•  Love  needs  admiration.     This  means  admiring  the  other  person  and  telling  him 

so  —  giving  praise,  giving  Encouragement,  giving  loyalty  both  in  public  and  private. 
(There  are  lots  of  other  people  to  point  out  short-comings). 

•  Love  needs  believing.     This  means  belief  in  the  other's  worth.     Faith  in 
people  brings  out  their  best  qualities  and  helps  them  to  reach  their  fullest 
capacities.     This  also  means  belief  in  the  other's  word.     Distrust  is  destructive  to 
any.  relationship,  but  especially  to  love.     Love  needs  tolerance.     If ^you  love  some- 
one, you  love  him  as "he  is,  completer  with  faults  and  annoying  habits  and  ideas  you 
don't  agree  with.     The  desire  to  "improve"  another  is  not  love. 

Love  needs  generosity.     People  ^ho  love  each  other  give  freely  of  their  time 
and  their  energy  and  their  emotions  to  the  other.     When  someone  you  love  needs  you, 
giving  is  never  a  sacrifice. 

Love  needs  listening  and  talking.     The  lines  of  communication  are  never  closed 
between  two  people  in  love.     Talking  freely  and  listening  with  an  open  mind  is  the 
way  two  constantly  changing  people  continue  to  kngw  and  love  each  other. 

You  cotfld  make  additions  of  your  own  to  this  list,     pne  thing  is  sure:  love 
is  not  a  simple  thing Neither  is  it  the  same  thing  for  everyone.     It  isn't  a 
mysterious,  remote  thing  either;  you  are  involved  in  love  every  day.     The  qualities 
that  contribute  to  'lasting  love  between  a  man  and  a  woman  are  the  same  qualities, 
that  make  family  relationships  stronger  and  friendships  more  meaningful.     You  can 
practice  them  right  now,  while  you're  waiting  for  your  own  special  love. 
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II.'   Development  of  self  in  relationship  to  others 
A.     Relationship  of  interaction  v;ith  others 
2.     Significance  of  communication 

GAMES  AND  ROLES  PEOPLE  PLAY  "  . 

Everyone  plays,i^one  or  more  of  these  games  and  roles.     Each  one  masks  and 
distorts  the  truth  about  the  one  most  important  thing  people  share  with  others  — 
SELF.     The  reasons  vjhy  people  play  these  games  and  roles  are  as  follows: 

1.  to  be  noticed,  for  attention ,  and/or  sympathy 

2.  to  gain  what  others  feel  is  popularity  (reassurances) 

3.  trying,  to  cover  up  the  feeling  of  inferiority 
^-     to  go  along  with  the  crowd,  are  afraid  to  be  left  out 

5.  afraid  to  live  up  to  ovm  beliefs  and  just  "be  themselves" 

6.  cover  up  honest  communications  as  we  are  afraid  others  may  not 
accept  us  the  way  we  are 

7.  escape  from  reality 

8.  lack  self-confidence 

Ask  yourself,  why  am  I  playing  these  games?    VJhich  games  do  I  play  to  a 

strong  degree  that  may  eventually  harm  me  or  others?    V/hat  am  I  seeking?  ^  VJhat 

am  I  hiding?    VJhat  am  I  trying  to  v;in?    Am  I  being  dishonest  with  myself  by 

playing  this^game?  Hovj  can  I  stop  playing  this  game? 

ALWAYS  RIGHT 

This  person  rarely,  if  ever,  loses  an  argument,  even  when  the  evidence  is  ^ 

stacked  up  against  him.     He  does  not  listen  well  and  gives  the  appearance  of  ex-  h 

pecting  to  learn  little  if  anything  from  others.^    His  self-esteem  is  threatened.  ^ 

His  'behavior  indicates  the  opposite  of  what  seems  to  be  true.     He  has  deep,  even  ^ 

subconscious, doubts  about  himself  and  his  opinions.  ^ 

ALL  HEART 

V/e  a^l  have  cruel  inclinations  at  times,  but  this  person  is  particularly 
horrified"  by  his.     This  game  is  a  subconscious  compensation  for  his  sadistic 
(cruel)  tendencies.     This  person  appears  unable  to  be  in  touch  with  himself,  to 
admit  to  hostile  inclinations.     He  spends  most  of  his  'energy  denyii^  the  truth  he 
cannot  admit.     This  person  is  likely  to  be  excessively  tender  to  pets,  gushing 
over  children  (Mommy's  little  darling).     He  follows  his  heart  in  all  matters. 
His  heart  decides  everything.     Women  are  more  inclined  to  fplay  this  game  because 
our  society  programs  them  to  believe  that  hostile  or  cruel  emotions  are  especially 
horrifying  in  a  woman. 

BODY  BEAUTIFUL  ^  . 

Physical  vanity  is  a  compensation  for  inferiority  as  a  person.     The  beautiful 
or  handsomp  person  who  plays  this  same  keeps  staring  into  the  mirror  op  the  wall 
or  into  any  shiny  Surface  for'  his  own  re!f lection.     He  cannot  find  deeper  satis- 
faction in  his  own  life.  • 

BPvAGGART 

This  game  is  an  emotional  and  childish  attempt  to  prove  one's  superiority . 
The  braggart  is  usually  a  bully  too.     He  wants  to  dominate  others,  either  by  words., 
or,  if  he  feels  sure  of  himself  by  physical  strength.     He  ^ants  to  feel  important 
and  discovers  nothing  in  himself  that  satisfies  this  need.     Herji^^a  definite  lack 
of  self-esteem.     We  sometimes  ask  him:     "Are  you  trying  to  convince  us  or  yourself?" 
The  answer  is:     both.  454 
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CLOWN 

The  clovm  is  seeking  some  sort  of  recognition  and  attention.     The  sadness 
^^^^  ^^thinks  he  can  gain  notice  only  by  playing  the  fool.  may  identify 

with  his  ;^t  and  try  to  evade  reality  by  taking  nothing  seriously.     Clowning  is 
sometimes'"^an  escape  device.     The  clov/pi  doesn't  know  how  to  handle  himself  in  a 
serious  situation  or  how  to  react  to  sorrow,  so  he  adopts  ay  attitude  of  irre- 
sponsible gaiety.     Clov/ning  serves  as^n  adequate  defensive  mask  (like  the  mask 
of  the  circus  clown)  to  prevent  others  from  knowing  who  he  really  is.     He  would 
rather  laugh  and  joke  than  face  the  firm  realities  of  life. 

COMPETITOR 

The  competitor  must  win  at  whatever  he  does.     He  makes  everything  a  "win-lose" 
situation.     He  does  not  discuss;  he  debates.     The  triumphs  that  he  seeks,  so  o'ften 
dt  the  expense  of  others, may  be  the  outgrowth  of  deprived  emotions  or  lack  of  ap- 
proval in  his  early  life.     Insecurity  causes  him  to  question  his  worth  and  he  is 
constantly  trying  to  prove  his  worth  in  competition  and  rivalry.     The  need  for 
recognition  intensifies  the  drive  to  "get  ahead". „  He  feels  hostility  towards 
anyone  standijig  in  his  way  or  surpassing  him.     In  the  end,  he  fails  to  prove  his 
superiority  and  ends  up  in  frustration.     He  cannot  distinguish  between  himself 
as  a  person  and  his  accomplishments. 

CONFORMIST 

This  game  is  called  "peace  at  any  price"  and  the  price  is  giving  up  indi-  tu 
yiduality  to  others.     The  conformist  cannot  risk  the  non-acceptance  of  others.  He 
IS  often  praised  for  his  willingness  to  "go  along"  but  he  pays  a  high  price  j.n 
repressed  emotions.     His  unwillingness  to  disagree  with  the  established  opinion 
makes  him  anonymous^ to  others.     He  usually  develops  some  sort  of  psychosomaf if 
sympt^oms  because  his  subconscious  mind  eventually  becomes  overloaded  with  all\ 
that  he  has  had  to  repress  in  order  to  be  "the  good  guy  who  goes  along  with  anything" 


I 

o 

H 


CRANK 


The  crank  feels  deprived  of  personal  security.     He  feels  less  sure  of 
himself  when  things  go  wrong  and  nurses  a  long  list  erf  pet  peeves.     He  doesn't 
do  very  well  in  situations  of  strain  and  stress.     He  knows  that  others  are  aware 
of  his  low  frustration  point  and  this  encourkges  him  to  continue  this  game. 


CYNIC 


The  cynic  feels  that  the  world  owes  him  something.     Things  have  failed  to 
turn  out  the  way  he  wanted  them  to,  so  he  takes  his  pains  of  disillusionjnent  out  on 
everyone.     He  cannot  trust  anyone,     The  whole  system  is  corrupt.     As  long  as  he 
continues  his  role  as  cynic,  he  will  not  have  to  take  an  honest  look  at  himself 
and  he  would  not  go  through  the  pains  of  adjustment  to  reality.     He  has  ' 
never  learned  empathy  or  tolerance  and  he  has  never  experienced  true  affection  " 
for  others.     He  is  actually  a  very  lonely  person  behind  his  "smirk". 

DELUDED  BY  GRANDEUR 

This  game  grows  out  of  a  mistaken  sense  'of  perGonal  importance.     The  player 
has  been  programmed  to  portray  to  others  a  sense  of  importance.     He  is  a  name- 
dropper  and  tends *to  be  "I  -  centered"  in  conversation.     Like  the  braggart,  he  com- 
pensates for  inadequate  self-esteem.     He  always  tries  to  protect  the  ego  from  hu-' 
jpdliation.     He  likes  dramatic"  deeds .     He  usually  dreams  about  something  great  for 
^  jich  the  world  will  remember  him  when  he  is  gone. 

•     ^    '  455  , 
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DOMINATOR 


The  dominator  has  a  strong  desire  to  control  the  lives  of  others.     Like  most 
people  vrho  exaggerate  their  importance  or  i*;isdom ,  the  dominator  is  bothered  by 
subconscious  feelings  of  inadequacy.     Very  often  this  person  is  so  determined  to 
feel  adequate  that  he  does  not  recognize  his  domineering  x-zays.     He  usually  ex- 
plains his  dominations  as  necessary",  reasonable,  and  justifiable.     As  he  tries 
to  cover  up  his  feelings  of  hostility ,  expressions  of  selfishness  and  thought-" 
lessness  often  occur.  * 

^  DREAMER 

The  dreamer  tries  to  "escape"  from  reality.     He  achieves  great  things  in  ^ 
his  fantasy  world,  \-/here  he  receives  recognition  and  honors.     Very  often  his 
dreams  are  a  substitute  for  achievement  and  Represent  some  kind  of  compensation 
for  his  lack  of  success  i-/ith  and  in  the  reSln-Jorld.     The  dreamer  usually  likes 
movies  and  stories  because  th^  contribute  new  settings  and  materials  for  future 
dreams*     Event'ially,  ho  crepes  a  comfortable  world  in  v/hich  he  can  become 
"somebody".  He  cannot  bring  his  ambitions  into  line  i-jith  his  abilities,  so  he 
has  to  compensate  himself  in  fantasy  for  his  disappointment  in  reality.  He 
has  an  alibi  to  explain  e^ry  failure.     VJhat  he  needs  most  is  courage  to  accept 
himself  as  he  is. 

FLIRT 

The  flirt  tries  to  gain  attention  for  his  ego.     The  flirt  continues  to  play 
this  game  because  he  never  cultivated  any  real  emotional  depth.    Deeper  relation- 
*  ships  can  result  in  security  with  increased  self-knov/ledge  and  self -acceptance 
which  the  flirt  is  not  ready  tjp  accept.     Flirting  is  possible  only  when  the  emotions 
are  trivial  and  superficial*     No  one  v/ants  to  admit  this  about  his  emotions  be- 
cause deep  human  relationships  can  never  be  built  on. such  emotions.     This  is  a 
rather  selfish  kind  of  sport  where  there  are  many  injuries.     The  first  step  to 
real  emotional    growth  is  when  we  admit  to  ourselves  that  v/e  do  flirt  and  then 
try  to  do  something  about  it.  * 

DRINKER  AND  DOPE  USER 

The  person  v/ho  uses  alcohol  and/or  dope  is  looking  for  a  "way-out"  of  their 
pr^esent  situations.     They  feel  self-conscious  and  are  definitely  ill  at  ease  with 
othex's:     The  game  is  a  "crutch"  for  <^ocihbility ,  self-expression,  the  conceal- 
ment of  eirJbarrassment ,  and  the  possibility  of  forgetting  one's  troubles. 
These  people  leave  reality  temporarily,  but  find  it  more  difficult  to  return' to^ 
reality  and  live  with  it  after  their  "fling"  or  "trip"  'is  over. 

FRAGILE  -  HANDLE  WITH  CARE 

The  "fragile*"*  person  gives  off  many  advance  signals  to  others  that  he  is 
delicate  and  needs  to  be  handled  vjith  great  caution.     This  person  is  ready  with 
constant  tears  and  is  unable  to  accept  responsibility  and  criticism.     He  cannot 
cope  with  life.     His  ego  is  sensitive  and  xender;  remarks  or  gestures  are  often 
misinterpreted.     The  fragile  person  is  hypersensitive  because  he  places  very 
little  value 'on  himself.    .The  fragile  person  represents  a  regression  to  childhood, 
to  a  state  of  need  and  helplessness.     If  the  game  is  played  successfully,  the 
person  ivill  never  have  to  grow  up  or  face  the  blood,  svjeat ,  and  tears  of  real  life. 
The  fragile  person  expresses  with  his  sudden  tears  and  traumas  what  the  child  is 
saying  vri.th  his  kicking  and  screaming. 
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GOSSIP 

The  participant  in  the  gossip  game  is  unable  to  make  full  use  of  his  ov/n 
abilities.     He  is  a  defeatist  at  heart  and  f*^els  sorry  for  himself  because  he 
^cannot  measure  up  to  his  ov/n  ideals     It  is  much  easier  to  tear  dovm  others  than 
lift  one's  self  up  Ijy  achievement.     Lowering  others  seems  to  raise  one's  ov/n  status. 
Ben  Fr'anklin  once  said  that  if  you  v/ant  to  knovj  someone *s  faults,  praise  him  to  his 
peers.     Gossiping  oen  also  be  a  salve  for  sensitive  guilt  feelings.  .VJe  like  to 
recite  the  misdeedp  of  others,  so  vre  won't  have  to  feel  so  badly  about  our  own 


isdeed: 


HEDONIST 


The  "pleasure  before  all"  type  poioon  tries  to  hide  his  emotional  irrmidturity 
by  doinF  things  "just  for  kicks".     This  person  must  have^is  pleasure  and  have  it 
irrjnediat^ly .     He  does  not  think  about  what  he  does  when  he  does  it,  v/hy,  or  what 
thtr  cons'iquences  of  bis  actions  may  be.  ^  The  inability  to  postpone  pleasure  e- 
ventually  leadr>  such  a  person  to  hurt  many  others.  -  * 

^.  .1..  ,1 

^         "Me,  myself  and  I  are  the  most  important .  people  in  the  vjorld"  to  this  person. 
Almost  every  statement  begins  with  "I".     All  attention  is  directed  to  self  and  to 
what  self  wants.     This  person  enjoys  telling  others  about  all  his  pains,  aches, 
e"tc.,  without  concern  for  anyone  else.     He  is  self-centered  to  the  degree  that  ^ 
no  one  else  is  important.  -  S 

I 


Inferior  and  guilty  is  a  conflict  between  the  actual  self  and  the  ideal  self, 
between  what  one  actually        and  what  one  would  like  to  be,  betv/ecn  what  one 
actually  does  or  feels  and  what  he  thinks  he  should  do  or  feel.     With  inferiority 
feelings,  there  is  recognition  of  weakness  and  inadequacy.     These  people  feel  that 
others  are  *better  than  they  are.     Consequently,  they  try  to  free  themselves  from 
inferior  feelings  by  trying  to  get  revenge  or  the  upper  hand.     Peop^  with  guilt 
feelings  say,  "I  am  not  much  good  and  I  really  deserve  contempt  and  ^punishment 
for  my  failures". 

INDECISIVE  AND  UNCERTAIN  >.  ' 

It  has  been  said  that  the  greatest  mistake  a  man  can  make  is  to  be  afriad 
of  making  mistakes.     If  no  decision  is  made,  nothing  can  go  ivrong;  is  the  feeling 
these  people  have.     Indecision  and  uncertainty  are  v/ays  of  hiding  mistakes  and 
responf^ibility .     The  only  real  mistake  is  not  learning  from  our  mistakes.  People 
who  are  indecisive  fear  that  they  will  lose  respect  if  their  decision  turns  out 
to  be  wrong.     They  play  this  game  a-?  a  covei-  up  for  lack  of  self-esteem. 

INFLAMMABLI>  -  HANDLE  WITH  CAUTION 

It  is  hard  for  most  of  us  to  believe  this,  but  people  v/ho  have  "short  fuses" 
and  give  forth  loud  noises  are  frequently  reacting ^to  something  that  does  not 
really  bother  them.     They  let  off  steam  ^n.d  anger  because  they  cannot  really  dis- 
cuss ?nd  face  the  actual  pi^oblem  at  hand.     Feeliags  of  hostility  are  smoldering  in 
their  subconscious. 
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ERIC 


^  INTELLECT  -  THE  EGGHEAD^  ■ 

The  role  of  the  "intellect"  is  assumed  by  someone  v;ho'is  afraid  of  his 
emotions  or  is  uncomfortable  v;ith  them  for  one  reason  or  another.     Perhaps,  he 
was  programmed  not  to  show  them,  to  think  that  sentiment  was  v/eakness.  Sometimes, 
too,  a  person  finds  himself  unable  to  relate  (^sily  v;ith  others,  to  enjoy  friend- 
ships, and  so  he  resorts  to  his  pose  of  intellectualism.     Other  people  are  more 
threatening  than  the  learning  process.    The  classroom  is  preferable  to  the  cold, 
cruel  i-/orld  v;e  have  been  taught  to  fear.     The  intellect  v;ould  rather  read  about 
life  than  try  to  live.     Library  stacks  car*  be  a  retreat  from  the  headaches  of  daily 
living  and  they  can  provide  isolation  and  the  prestige  of  being  a  scholar.  ^^^J 
can  b<=»  an  escape  from  social  responsibilities  v/hereby  the  "intellect"  can  hide 
from  the  competition  involved  in  human  relationships. 

LONER 

This  is  another  escape  pattern  or  game.     This  individual  shuts  himself  off 
from  others,  lives  alone  and  tries  to  convince  himself  that  he  likes  it  this  v;ay. 
By  entering  this  kind  of^olitary  confinement,  he  succeeds  in  evading  all  the 
most  difficult  challenges  of  human  life  and  society.     He  assumes  the  attitude  of 
smugness;  he  smirks  at  organizations,  laughs  at  the  poor  "joiners",  i-^hom  he  looks 
upon' with  a  pretended^-attitude  of  superiority  and  condescension.     He  keeps  telling 
>^imself  that  he  is  sup*i&rior  to  this  sort  of    nonsense.     He  cannot  relate  easily  to 
others  so  he  plays  his  game  to  avoid  failures  in  human  relationships. 

MARTYR 

The  persecution  complex  (paranoia)  of  the  "martyr"  is  an  emotional  disorder  JJJ 
characterized  by  many  false  suspicious  beliefs.     In  the  neurotic  paranoiac  the  , 
outstanding  characteristic  is  suspicion.     He  suffers  from  what  psychologists  call  ^ 
"delusions  of  reference", „  v;hich  convince  the  paranoid  that  everyone  is  talking 
about  him,  that  it  rains  on  the  day  of  his  parade  because  God  is  holding  something 
against  him  personally >  etc.     It  is  a  feeling  of  being  abused. 

The  martyr  complix  grows  out  of  an  unstable  ^elf -evaluation  and  a  failure  to 
maintain  a  sati;ifacto»y  dpgree  of  faith  in  others.     Its  expression  is  to  blaime  others 
for  our  unhappiness. y The  paranoid  is  also  aware  of  his  own  hostile  feelings,  but 
rationalizes  them  vji/th  his  delusions.     His  desire  is  to  attack  others  because  he 
feels  persecuted.     Delusions  in  this  way  are  simply  attempts  to  create  an  imaginary 
situation  in  which  the  symptoms  experienced  within  can  appear  rational  and  accept- 
able.    The  paranoid's  capacity  for  rationalization  is  often  remarkable  and  some- 
times he  succeeds  in  convincing  others  of  the  rationality  of  his  behavior. 

MESSIAH ' 

This  game  calls  for  a  little  imagination  (and  a  subconscious  need  to  feel 
important).     The  Messiah  thinks  he  is  the  savior  of  the  human  race.     He  thinks  of 
himself  as  the  "helper"  and  others  as  the  "helped"  in  almost  all  of  his  relation- 
ships.    Instead  of  urging  others  to  use  the^^rown  strength  and  v/isdom,  he  dutifully 
lends  out  his.     If  he  looks  aroun'd  his  life,  he  v;ill  discover  that  he  relates  to  ^ 
very  fevj  people  as  equals. 

The  gain  of  the  game  is  a  rather  large,  expansive  feeling  and  a  long,  well-  ^ 
memorized  list  of  those  whom  he  has  helped.     Basically,  .the  Messiah  has  inferiority 
feelings  and  seeks  to  free  himself  from  these  by  dominating  others  emotionally. 

POOR  MOUTH  .  1'  ' 

This  game  is  played  by  those  ^fiho  appear  to  be  self -depreciating.  '  The  player 
^  talks  himself  dovm,  perhaps  in  search  of  reassurances  which  assuage  his  "guilt 

feelings". 
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POUTER 

The  pouting  game  is  played  by  emotional  children.     The  pouter  cannot  sit  down 
and  openly  discuss  interpersonal 'problems-,  usually  because  his  position  or  grievance 
is  irrational  and  he  secretly  knows  it.     He  can  scourge  others  emotionally  by  his 
silence,  sad  looks,  etc.,  without  having  to  tell  them  what  is  bothering  him.     He  » 
can  sulk  without  accepting  the  responsibility  of  having  to  explain  why  he  is 
acting  this  vay.     An  explanation  might  sound  so  silly  that  he  knows  the  other 
person  might  laugh.     He  indulges  in  his  own  self-pity  without  working  out  difficult 
situations  through  communication. 

I^JUDICE  AND  BIGOTRY 

The  prejuliced  person  needs  some  "out"  for  his  emotional  hostilities  and 
feelings  ot   insecurity.     Prejudice  di'ises /i-um  our  anxieties,  we  feel  insecure, 
.and  so 'we  form  around  us^  in-group  as  a  kind  of^ffer  of  protection.  Those 
put^ide  of  my  "in-groupf  are  thought  to  be  a  threat) and  menace.     I  lash  out  at 
them  because  I  am  somehow  thr^eatened  by  them.     I  cannot  logically  suggest  why, 
but  anypne  who  is  not  in  my  in-group  is  necessarily  a  threat  to  me  if  I  am  highly 
anxious  "dind  insecure. 


PROCRASTINATOR 


The  procra-^tinator  attempts  to  evade  reality  6y  postponing  the  thiil^  that 
should  be  done.     The  procrast inator  has  to  deceive  himself  by  unrealistic  "as- 
surances, like,  "I'll  do  my  horpework  later",  "I'll  cut  down  on  my  smoking  as  soon 
ns  1  can  go  on  a  vacation",  '^I'll  start  exercising  when. the  weather  gets  better" , 
"I'll  start  going  to  church  again  when  I  settle,  down  and  have  my  ovm  family  and 
children".     Procrastinators  try  to  escape  into  v^gue  and  unrealistic  tomorrows. 

<^  RESENTFUI^LY  YOURS 

When  the  born-loser  type  personality  looks  for  a  scapegoat  for  his  own  failure, 
he  very  often  blames  someone  or  something  else;  the  Establishment,  life,  and  the 
breaks.     He  resents  the  success  and  happiness  of  others  because  his  own  life,  by 
comparison,  is  unhappy.     He  has  been  somehow  deprived.     We  a^e  all  tempted  to  make 
our  own  failures  understandable  by  explaining  them  in  terms  of  something  pther  than 
our.  own  inadequacies.     Unfair  treatment  by  othe^  injustice,  the  conspiracy  of 
circumstances,  etc.  ,  make  our  failures  look  eas:^r  to  face. 

The  r^seft^r  uses  up  all  his  energies  resenMng,  and  therefore,  usually  ac- 
complishes very  little.     Sometimes  it  seems  thatAhe  most  vicious  critics  of  any- 
tching  (national  government,  school,  church,  etc/)  are  very  often  the  ones  who  do 
nothing  for  the  institutions  which  they  criti<Mze. 

SEX-BOMB  AND  PREDATORY  MALE 

Most  girls  who  play  the  "Sex-Bomb"  game  do  so  because  ^tiey  feel  they  have 
nothing  else  to  offer  but  a  provocative  body.     They  want  to  gain. male  attention 
and  desire  to  be  popular.     Besides  this  sad  motive  of  reaching  out  for  affection 
and  attention,  sometimes  the  "Sex-Bomb'^  is  trying  to' reject  her  parents,  to  spite 

^them.  .  ^      u  -P 

"The  Predatory  Male"  is  usually  an  ego-hunter ^looking  for  some  new  trophy  ot 
conquest.'    His  inferiority  feelings  are  deep  and  he  wants  to  compensate  for  them 
by  trying  to  make  conquests  of  the  opposite  sex. 
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SEX-BOMB  AND  PREDATOR  MALE  (continued)       '  . 

The  sadness  of  both  "Sex-Bombs'*  and  "Predatory  Male"  is  that  they  are  seeking 
some  kind  of  human  intimacy  or  nearness.     Because  personal  closeness  tak^s  a  long 
time  and  demands  much  honesty,  and  because  these  people  feel  totally  inadequate 
to  pay  this  price  of  true  personal  intimacy,  they  substitute  physical  intimacy. 
Those  v^rho  play  this  game  are  usually  so  emotionally  undeveloped  that  the  Don  Juan 
pattern  claims  them  for.  life  and  they  are  unable  to  confer  their  love  lastingly 
on  anyone,  if  indeed,  they  are  capable  of  love  at  all. 

WORRIER       '  V 

As  a  game,  worry  is  an  immature  way  to  handle  one's  difficulties.  The 
vjorrier  usually  gets  on  a  treadmill,  goes  over  the  same  grounds  again  and  again, 
getting  nowhere.     (In  the  end,  however,  he  gets  ulcers.)    He  repeats  useless 
statements  of  his  problem,  rehearses  alternatives  v/ithout  reaching  any  decision 
and  9ounts  all  the  possible  consequences  of  possible  decis^.ons  again  and  again. 
The  v/orrier  v/ould  probably  feel  guilty  for  not  doing  anything  constructive,  so 
he  does  something;  he  worries.     (Got  a  "term  paper"  coming  up?) 
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II.     Development  of  self  in  relationship  to  others- 
A.     Relationship  of  interaction  with  others 
2.     *>ir,nif  icance  oi  communication 


GAMES  AND  ROLIla  COMMUNICATIONS  QUIZ 

Name 


Write  the  letter  that  best  describes  each  game  being  played  in  the  blar^k  at  the 
left  of  each  statement. 


1  . 

Thinks  he  can  gain  attention  and  be  ndticed 
by  playing  the  fool. 

A . 

Competitor 

Escapes  into  fantasy  when  things  become  too 

B. 

Clov/n^l 

- — 

uncomfortable. 

3. 

ohuts  himself  off  from  others,  because  he 
is  atraid  others  will  not  like  him  for  what 

C. 

Crank 

he  is.  1 

D. 

Dreamer 

4. 

M\ist  win  at  whateveD^  he  does. 

s. 

Criniiot  sit  dovm  and  xliscuss  interpersonal 
problems.     Sulks  without  accepting  the-  re- 

E. 

Gossip 

sponsibility  of  an  explanation. 

F. 

Inferior  and  guilty 

K. 

Tries  to  make  himself  better  by  cutting 

others  down. 

G. 

Loner 

7. 

Personal  conflict  between  what  one  is  and 

what  one  would  like  to  be. 

H. 

Pouter  ^ 

9. 

Has  a  long  list  of  pet  peeves,  which  he 
makes  known  to  others,  especially  when 
things  to  wrong  for  him. 

CO 

in 
I 

Circle  T  or  F .  ,  H 

A  dominator  is  one  who'  has  a  strong  desire  to  control  the  lives  of  others. 
The  conformist  is  one  who  must  have  pleasure  immediately,  like  an  emotional 
child. 

Typical  words  of  a  martyr  are,  '^Mirror,  mirror,  on  the  wall  " 

An  indivi;2fual  who  plays  "Always  Right"  rarely  looses  an  argument,  even 
when  the  evidence  is  stacked  against  him.  . 

The  games  pO'^^^le  play  are  a  cover-up  for  true  feelings  and  behavior. 
Games  are  played  as  a  cover-up  for  lack  of  self-confidence. 

Circle  T  or  F  concerning  the  reasons  for  studying  the  "Games  and  Roles  People  Play". 

T  F  15.  to  determine  v/hat  gan^es  we  play. 

T  F  16.  to  identify  which  gam^s  could  be  harmful. 

T  F  17.  to  identify  the  underlying  or  hidden  reasons  why  we  play  games. 

T  F  18.  to  achieve  honest  communication  with  self  and  others. 

Circle  the  correct  response. 

19.     Which  statement  is  not  a  reason  why  people  play  games? 

A.  Games  are  played  to  escape  from  reality. 

B.  People  are  afraid  to  be  left  out,  so  go  along  with  the  crowd. 

C.  Games  are  played  to  hurt  others. 


T 

F 

q. 

T 

F 

10. 

T 

F 

11. 

T 

F 

12. 

T 

F 

13. 

T 

F 

^14. 
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GAMES  AND  ROLES  COMMUNICATIONS  QUIZ,  continued 


20.    The  game,  ^'Drinker  and  Dope  User"  is  a  crutch  for  sociability  and 

self-expression.  V/hich  of  the  follov/iijg  is  another  reason  people  have  for 
playing  this  game. 

A.  It  makes  them  happy. 

B.  It  helps  them  forget  their  troubles. 

C.  It  helps  them  to  be  honest  v/ith  self  and  others. 


ANSWER  KEY 


1.  B 

2.  D 

3.  G 

4.  A 

5.  H 

6.  E 

7.  F 

8.  C 


9. 
10. 
11. 
12. 
13. 
14. 


T 
F 
F 
T 
T 
T 


15. 
16. 
17. 
18. 


T 
T 
T 
T 


19.  C 

20.  B 


■  \ 
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II.    Development  of  self  in  relationship  to  others 

B.     Responsibilities  of  behavior  for  social  health  on  self  and  future  generations 
2.     Effects  of  alcohol  on  the  relationship  of  self  to  interaction  with  others 


Circle  T  or  F. 


THINKING  ABOUT  DRINKING? 


T    F  12 
T    F    .13.  Switching 


TP  1.  Alcohol  is  a  drug. 
T    F      2.     Alcohol  is  a  food. 

T    F      3.     In  the  body,  alcohol  is  digested  just  as  a  food. 

T    F      4.     In  the  body,  alcohol  is  burned  up  just  as  is  food. 

T    F      5.     Because  it  is  a  stimulant,  alcohol  tends  to  pep  a  person  up. 

T    F      6.     Everyone's  body  reacts  the  same  way  to  the  same  amount  of  alcohol.  ^ 

T    F      7.     Alcoholic  beverages  are  fattening. 

T    F      8.     Alcohol  in  any  qugntitv  damages  organs  in  the  hiiman  body. 

T    F      9.     A  person  can  die  or^lcohol  poisoning. 

T    F    10.     All  alcoholic  beverages  are  equally  strong. 

T    F    11.     Liquor  taken  straight  will  .affect  you  faster  than  liquor  mixed  with  water 
or  soda  in  a  highball. 

You'll  get  drunker  on  vodka,  gin  or  rum  than  on  the  same  amount  of  whiskey. 
Switching  drinks  will  make  you  drunker  than  staying  with  one  kind  of  al- 
coholic beverage.  . 
T    F    14.     You  can  sober  up  quickly  by  drinking  black  coffee  and  dousing  your  head 

with  cold  water.  ^  ^ 

T  F  15.  It's  risky  to  d^ive  a  car  right  after  having  a  drink.  g 
T    F     16.     Drunkeness  and  alcoholism  are  the  same  thing.  ^  ,  , 

T  F  17.  Anyone  who  drinks  at  all  is^^Likely  to  become  an  alcoholic.  ^ 
T    F    18.     Alcoholics  can  be  helped,  r  .     .  Id 

T    F    19.     There  are  certain  symptoms^  to  warn  people  that  their  drinking  may  be 

leading  to  alcoholism. 
T    F    20.     A  person's  emotions  affect  his  drinking  behavior. 

T    F    21.     If  the  person  has  eaten  before  drinking,  the  alcohol  will  reach  the 

brain  at  a  slower  rate  than  if  the  drink  were  taken  on  an  empty  stomach. 

T    F    22.     Alcoholic  beverages  will  affect  an  individual  weighing  150  pounds  faster 
than  an  individual  weighing  110  pounds. 

T    F    23.     Wine  affects  an  individual  faster  than  liquor,  such  as  brandy. 


ANSWER  KEY 

1.  T  13.  F 

2.  T  14.  F 
3!  F  .  15.  T 
4.  T  16.  F 
5!  F  17.  F 

6.  F  18.  T 

7.  T  19.  T 
.  8.  F  20.  T 

9.  T  21.  T 

10.  F  .  22.  F 

11.  T  23.  F 

12.  F 
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II.    Development  of  self  in  relationship  to  others 

B.     Responsibilities  of  behavior  for  social  health  on  self  and  future  generations 
2.     Effects  of  alcohol  on  the  relationship  of  self  to  interaction  vjith  others 


HOW  DO  YOU  FEEL  ABOUT??? 

fjjo  drinking  should  be  the  rule  for  everyone,  teenagers  and  adults  alike." 

"Teenagers  can't  handle  alcohol;  they  should  vjait  until  they  •re  18  to  drink." 

"Teenagers  should  learn  to  handle  alcohol;  the  best  place  for  this  is  in  the  home." 

"Teenagers  should  learn,  on  their  ovn,  to  drink  moderately;  any  young  person  can 
handle  one  drink." 

"Adolescence  is  too  latere  start;  young  children  should  be  allovjed  sips  of  wine 
or  beer  vjith  tkeir  parents." 

A  teenager  vjho  is  allovjed  to  drink  at  home  should  be  allovjed  ^to  drink  anywhere. 

If  the  parents  are  non-drinkers,  the  children  should  be  non-drinkers. 

A  teenager  under  age  18  is  planning  a  party  and  wants  to  serve  beer. 

A  teenager  Is  the  only  non-drinker  at  a  party  and  everyone  is  urging  him  tb  have 
a  drink. 

VJhat  does  a  boy  do  vjhen  it  is  time^to  lea^^— t^e  party  and  drive  his  date  home 
when  he  is  feeling  "high"  (from  alcohol)^ 


H 

CD 

I 

O 
H 
ID 


V/hat  does  a  girl  do  i-/hen  she  sees  , her  date  getting  "high"  (from  alcohol)  at  a  partyl 


Vlhat  should  a  boy  do  vjhen  his  parents  ask  him  vjhere  he  is  going  when  he  is  heading 
for  a  beer  party? 

Ifhat  should  a  boy  do  when  his  date  is  drinking  more  at  a  party  than  she  can  handle? 

VJhat  would  you  do  if  you  are  half-way  through  a  second  drink  and  suddenly  feel 
the  room  spinning? -  ^ 

If  you  choose  to  drink,  what  are  some  of  the  things  you  should  know?     (legal  age, 

use  and  abuse,  risks,  respect  or  self  and  non-drinkers,  etc.) 
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II.     Development  of  self  in  relationship  to  others 

B.     Responsibilities  of  behavior  for  social  health  on  self  and  future  generations 
U.     Effects  of  venereal  diseases  on  the  relationship  of  self  to  interaction 
with  others 


PRE-TEST  -  VENEREAL  DISEASES 

Name 


Circle  T  or  F. 


T 

r 

1 

T 

"r> 
L 

T 

F 

3. 

T 

F 

U. 

T 

F 

5. 

T 

F 

6. 

T 

t 

7 

T 

F 

8. 

T 

F 

9. 

T 

F 

10. 

T 

F 

11. 

T 

p 
r 

T 

F 

13. 

T 

F 

m. 

T 
1 

p 
r 

ID  . 

T 

F 

16. 

T 

p 

X  / . 

T 

p 
r 

1  Q 

T 

F 

19. 

T 

F 

20. 

T 

F 

21. 

T 

F 

22^ 

T 

F 

23. 

T 

F 

2U. 

T 

F 

25. 

T 

F 

26. 

T 

F 

27. 

T 

F 

28. 

T 

F 

29. 

s 

When  an  individual  gets  a  venereal  disease,  that  is  his  business  and  no 
one  else  need  be  concerned. 
Only  poor  people  get  venereal  diseases . 

Venereal  disease    organisms  q©e  present  inj^ny  people  and  break  out  when 
they  do  something  bad,  "  / 

An  infected  person  should  alWays  seek  treatment  and  tell  v/ho  his  sex 
contacts  were.  ^ 

Syphilis  and  gonorrhea  are  very  dangerous  diseased  to  the  individual  and 
to  society. 

There  are  lavjs  set        to  prevent  and  control  VD. 

Sex  contacts  are  thO  principle  way  of  getting  a  venereal  disease. 
There  is  no  relationship  between  promiscuity  and  veneral  diseases. 
Syphilis  is  often  gott(^n  from  door  knobs,  drinking  glasses 9  and  toliet 
^rea^. 

The  present  VD  problem  vjas  brought  about  because  there  are  so  many  soldj/ers 
and  , sailors  traveling  over  the  vjorld . 
If  ^pe  vjants  to  protect  himself  from  venereal  disease,  it  is  a  good  idfea^ 
to^^lpe  off  a  toilet  seat  before  using  it.  S 
.Vni'^n  the  symptoms  of  venereal  diseases  disappear,  it  means  the  disease  ^ 
is  cured.  ^ 
Mothers  vjith  syphilis  can  pass  it  on  to  their  unborn  infants.  h 
Gonorrhea  is  a  simple  kind  of  syphilis. 

Once  a  person  has  been  cured  of  VD,  he  cannot  become  infected  with  it  again. 
VD  prevention  and  control  is  everybody's  business. 

Effective  treatment  and  cures  do  not  necessarily  mean  that  VD  will  be 
wiped  out. 

Venereal  diseases  are  hereditary. 

If  one  finds  he  has  a  venereal  disease,  he  should  try  to  protect  others 
to  whom  he  may  have  passed  it  to  and  not  tell  on  them. 

ople  do  not  have  to  fear  venereal  diseases  becuase  an  effective  treat- 
"ment  is  available. 

Ignorance  about  VD  increases  -^the  probability  of  its  spread. 

VD  control  programs  are  an  investment  rather  than  an  expenditure  of  public 

funds. 

VD  represents  a  breakdown  of  responsible  standards  of  behavior. 
Ideas  about  sex  among  people  have  a  lot  to  do  with  VD  problems. 
Lavjs  should  be  passed  prohibiting  VD  and  to  punish  those  v;ho  get  the 
diseases. 

The    venereal  diseases  do  not  cause  much  death  or  disability  or,  economic 
loss,  but  they  are  a  great  nuisance. 

Venereal  .disease  prevention    and  control  measures  are  affected  by  people's 
attitudes  toward  sex  and  sexual  behavior. 

A  person  can  be  ^nfected  with  syphilis  and  gonorrhea  at  the  same  time. 
The  symptoms  and' signs  of  the  venereal  diseases  are  not  always  obvious  to 
the  infected  person. 
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PRE-TEST  - 


VENEREAL  DISEASES,  continued' 


1 

r 

T 
1 

I? 
r 

oL  * 

T 
1 

r 

T 

F 

33. 

T 

F 

34. 

T 

F 

35. 

T 
1 

r 

T 

F 

37. 

T 

r 

oo  • 

T 

t 

T 

F 

T 

F 

m. 

T 

F 

T 

F 

43. 

T 

F 

44. 

T 

F 

45. 

T 

F 

46. 

T 

F 

47. 

T 

F 

48. 

T 

F 

49. 

T 

F 

50. 

There  is  not  much  reason  for  young  people  to  be  concerned  about  the 
venereal  diseases.  ' 

The  venereal  diseases  are  not  hereditary ,  even  though  they  may  be  passed 
from  the  mother  to  her  vsaborn  child.  / 

The  venereal  diseases  can  be  treated  at  any  stage  and  the  damage  resulting 
before  treatment  can  be  repaired. 

Because  the  venereal  diseases  are  so  serious ^  it  is  very  easy  to  get  in- 
fected persons  under  treatment  and  care. 

Gonorrhea  is  more  easily  diagnosed  than  syphilis  as  it  requires  only  a 
simple  blood  test. 

Syphilis ^and  gonorrhea  are  different  stages  of  the  same  disease. 
Syphilis  is  generally  spread  \by  sexual  contact. 

Gonorrhea  is  spread  by  sexual  contact ^  but  at  the  same  time,  it  can  be 
spread  by  coming  in  contact  v/ith  contaminated  clothing,  tov/els,  toilet 
seats,  and  other  such  objects. 

A  person  cannot  become  infected  with  syphilis  a\id  gonorrhea  at  the  same 
time . 

Once  an  individual  has  had  syphilis  or  gonorrhea,  he  cannot  get  it  again. 
There  is  no  vaccine  or  immunizing  agent  against  syphilis  or  gonorrhea. 
Usually  the  first  sign  of  syphilis  is  a  painless  sore  appearing  at  the 
place  of  infection. 

The  signs  and  symptoms  of  both  syphilis  and  gonorrhea  are  always  quite 
obvious  to  the  infected  individual. 

Only  the  genital  or  reproductive  organs  are  affected  by  VD. 
Gonorrhea  can  cause  arthritis,  blindness ^  sterility,  and  heart  trouble. 
It  is  much  easier  to  detect  VD  in  women  than  in  men.  ^ 
The  disease  organisms  that  cause  syphilis  cannot  live  long  outside  the  co 
human  body.  ^ 
One  person  can  be  the  cause  of  several  hundred  cases  of  VD.  ^ 
Syphilis  rather  than  gonorrhea  is  more  likely  to  cause  insanity.  h 
A  doctor  can  cure  VD  by  using"  treatments  of  penicillin. 
A  druggist  can  give  you  medicine  that  will  cure  VD. 


ANSWER  KEY 


1. 

F 

21. 

T 

41. 

T 

2. 

F 

22. 

T 

42. 

F 

,  3. 

F 

23. 

T 

43. 

F 

T 

24. 

T 

44. 

T 

'  5. 

T 

25. 

F 

45. 

F 

6. 

F 

26, 

F 

46. 

T 

7. 

T 

27. 

T 

47. 

T 

8. 

F 

28. 

T 

48. 

T 

9. 

F 

29. 

T 

49. 

T 

10. 

F 

30. 

F 

50. 

F 

11. 

F 

31. 

T 

12. 

F 

32. 

F 

13. 

T 

33. 

14. 

F 

34. 

F 

15. 

F 

35. 

F 

16. 

T 

36. 

T 

17. 

T  - 

•  37. 

F 

18. 

F 

38. 

F 

19. 

F 

'  '39. 

F 

20. 

F 

40. 

T 

4G6 


IT."    Development  of  self  in  relationship  to  others 

B.     Responsibilities  of  behavior  for  social  health  oq  self  and  future  generations 
U.     Effects  of  vetiereal  disea§es  on  the  relationship  of  self  to  interaction 
'  v/xth  others  * 


Title: 
Subject:, 

PerforiThance  Level: 
Purpo"se^ 

Producer: 

Date  Produced : 

Unifying  .Area: 
Level: 

Major  Concept: 
Major  Object ive:y' 


WHAT  TEENS  SHOULD  "KNOW  ABOUT  VENEREAL  DISEASE    AND  WHY 
Personal  Development 
Beginning  —  Junior  'High  ° 

Venereal  disease  is  once  again  a' major  health  problem. 
This  programmed  lesson  is  t'b  be  uged  as  an  introduction 
to  a/larger  unit ' on,  venereal  disease. 


Mrs.  Nancy  Holman,  Instructor 
James  B.  Conant  Junior  High 
Neenah ,  Wisconsin  54956 


I 


March,  1972  "  .  ,  ^ 

TO  THE  TEACHER  '  ' 

Personal'  and  Family  Relationships         .  "  ^  .  ^ 

Junior  High  Beginning 'Level 

Relationship  of  perception  ^f  self  -to  perception  ot  others 
Comprehends  the  relationship  of  self  to  interaction  with  others.  i 


Major  Generalization:    .     '  -  ' 

-    "  '      SELF-PERCEPTION  affects  INTERACTION  with  others. 

V  ^" 

PEER  GgOUP  ATTITUDES,  VALUES  AND  SELF-PERCEPTION  influence 
INTERACTION  with  others. 


o 

(JO 


v 


Supporting  Concept*: 

Respo^sitrility  of  teens  for  preventing  the  spread^  of  venereal  'disease 

Identification' of  symptoms  of  venereal  disease 


'Supporting  Objectives:,  'i)   "    '  "  '  ^ 

'    •  '^^^  student  will  be  ^ble  -to  understand  his  responsibility  to  ^his 

•  *  peer  group  in  regard  to  vd^nere^l  disease. 

r  * 

.  r     *  ^  The  student  will  learn  the  facts  concerning  venereal  disease  which 

.  .  .       ,  ^     *     may  help  with  decisions  in  interaction  with' others, 

*  The  *student  wiM  be  able  to  recognize  symptoms,  of  venereal  disease. 

Supporting  Generalizajrions :  .  '  ■  . 

Responsible  students  i^nderstand  the  importance  of  preventing  venereal 
disease.  '  \ 

^         .    A.  knowledge  of  the  facts  concerj^i^^venereal  disease  may  help  students 
^  •  .form  attitudes  that  will  help  ciirbHhe  spread  of  vene'real  disease. 


WHAT  TEENS  SHOULD  KNOW  ABOUT  VENEREAL  DISEASE  AND  WHY,  continued 
Introduction  to  Unit:  « 

This  is  a  programmed  unit.  This  unit  is  different  from  other ^nits  that  we  have 
used.  This,  unit  will  enable  you  to  teach  yourself  with  some  assistance  from  the 
teacher. 

In  this  unit,  small  steps  v/ill  teach  you.     Each  step  is  called  a  frame...  Each 
fparae  is  numbered.     The  program  will  not 'make  sense  if  you  skip  around.     You  must 
read  and  answer  each  frame  before  going  on  to  the  next  frame. 

Directions  for  Use  of  the  Program: 

Using  the  sample  items,  follovj  this  procedure: 

1.  Place  the  slider  provided  on  a  piece  of  paper  over  the  left 
hand  column.     In  this  column  are  the  responses. 

2.  Read  item  1  and  write  your  ansVer  on  the  response  sheet. 
More  than  one  word  might  be  required  in  your  answer.  Don't 
peek  at  the*'  answers  bef ora  you  write  your  response  —  you 

^  don't  learn  that  way.     This  is  not  a  test,  so  don't  get 

upset  if  yoi^  makfe  errors.     Just  Vork  at  your  ov/ij^ace. 

3.  Be  certain,. you  have  a  correct  response  before  continuing. 
U.     Contiiaue  this  procedure  for  the  rest     of  Vhe  program. 
SAMPLE: 

The  purpose -of  this  programmed- unit  is  to  help  ^ou 
become  aware  of  the  facts  concerning  venereal  disease. 

t  .      !•     After  completing  this  unit,  your  knowledge  of 

irtay  have  increased. 

Write  your  response  in 'the  blank.  Now  move  your 
slider  down,  cjheck  respohse  and  go  on  to  item  2. 


'^1^/   venereal  disease    In  this  unit  it  is  important  to  understand  each  item 
'  *     before  proceeding  to  the  next. 

2.     It  is  to  understand  each  item  before  moving 

on  to  the  next  one. 


2.^     important  If  yo\  have  any  questions,  now  is  the  time  to  check  with 

,  your  teacher.  ,  ,  • 


INTRODUCTION 


For  centuries  the  venereal  diseases  have  troxibled  mankind  in  one  part  of  the 
v/orld  or  another.     Experts  disagree  as  to  v/hether  syphilis  occurred  in  Europe 
l^efore  the  return  of  Christopher  Columbus  in  1493  from  his  first' trip  to  the 
l^ev/  World.     At  any  rate,  there  was  an  epidemic  of  syphilis  in  Europe  and  neighboring 
.Continents  tov/ard  t^e  end  of  the  15th  century. 

Syphilis  has  killed  millions  of  people  and  crippled  millions  more  in  egidemic 
ou\tbreaks- 

Surprisingly ,  the  venereal  diseases^which  infect  millions  of  Americans ^  do  not 
always  frighten  the  person  who  has^ust  contacted  them.     Recently  acquired  venereal 
disease  can  usually  be  treated  quickly  and  cured  completely. 
S  ,  '  ' 

Monthly  statistics  indicate  venereal  disease  is^on 

the  increase  in  the  Fox  Citiefe. 


Statistics  show 
increase . 


is  on  the 


1.  venereal 
disease 


The  word,  venereal,  comes  from  the  Latin  name  Venus,  who 
was  the  goddess  of  love  in  Roman  mythology. 

2.    Venereal  comes  from  the  Latin  name   . 


2.  Venus 


Since  venereal  diseases  are  spread  by  contacts  between 
lovers,  they  were  named  for  the  goddess  of  love. 


3.     Venereal  diseases  are  spread  by 
lovers . 


between 


I 

o 

ID 


.3.  contacts 

sexual  acts 
lovemaking 


 0 

Some  diseases  can  be  spread  throu'gh  the  air  ;:oughing  or 
sneezing.     A  disease  spread  in  this  way  is  the  common  cold. 

4.     Some  diseases  are  spread  through  [  • 


the  air 


Other .diseases  may  be  passed  to  others  through  infected^ 
milk,  water  or  food.     An  example  of  thirs^type  of  infection 
is  tuberculosis  or  typhoid  fever. 


5.     Diseases  may  be  passed  through  infected 
or 


5. 


milk 

water 

food 


Venereal  diseases  are  passed  along  almost  entirely  by 
sexual  contact . 

6.     Venereal  diseases  are  spread  by   
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'^-tm^S  TEEi^  SHOtr^ 


6.     sexual  contact       Venereal  disease  is  caused  by  germs  that  cannot  live  if 

dried  or  if  heated  to  temperatures  different  from  that 
of  the  human  body. 


7,     Venereal  disease  germs 
human  body. 


live  outside  the 


cannot 


Any  person  from  any  background  can  cfatch  the  venereal 
diseases  from  sexual  contact  v/ith  an  infected  person, 

8.     Venereal  disease  may  be  contacted  by 


any  infect:ed 
person 


Most  venereal  disease  is  the  result  of  ignorance.     In  the 
United  States  over  4,000  teenagers  and  nearly  7,000  persons 
betv/een  the  ages  of  20  and  24  are  reported  annually  to  have 
venereal  diseases. 


9.    Mo»t  venereal  disease  is  the  result  of' 


9.     ignorance  or 
lack  of  knov/- 
ledge 


It  is  a  serious  thing  to  become  infectipd  v/ith  a  venereal 
disease.     It  may  affect  your  future. 

10.     Venereal  disease  may  affect   


iO 

I 

o 


10 .     your  future 


Venereal  disease  may  prevent  you  from  having  children  of 
your  own  by  causing  you  to  become  sterile. 


11.     Venereal  disease  may 


you  to  become 


11.  cause 

sterile  or  fin- 
able to  have 
children 


A  knowledge  of  venereal  disease  should  accomplish  two  pur- 
poses: 

A.  .    If  you  are  unfortunate  enough  to^' become  in- 

fected, you  may  be  able  to  recogniz^  its  presence, 

B.  Knov/ing  the  consequences  of  these  diseases  will 
give  you  information  for  decisions  on  avoiding 
exposure  to  them. 


12.     Knowledge  of  the 
making. 


is  an  assist  in  decision 


12.  disease 


Nearly  all  venereal  diseases  can  be  prevented  by  avoiding 
exposlire  to  them. 


13.    One  can  prevent  venereal  disease  by  avoiding 
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VJHAT  TIXNS  'SHOt^LIi'KWOVr'ABOT^  DISEASE  AND'W 

13.  exposure 


syphilis 
gonorrhea 


The  two  most  common  types  of  venereal  diseases  are  syphilis 
and  gonorrhea. 


lU.     The  two  most  common  types  of  venereal  diseases  are 
and 


Syphilis  affects  the  whole  body.     It  is  caused  by  a  cork- 
screw shaped  germ  called  a  spirochete  (SPY*  ro-keet)  which 
can  only  live  in  the  human  body.     The  specific  name  of  the 
germ  is  Treponema  pallidum. 


15.     spirochete  or 
s      germ_^  or 
^  Treponema 
pallidum 


,16.     blood  test 


15.  Syphilis  is  caused  by  a 
 /  


17, 


child 


In  the  first  few  weeks,  spirochetes  from  sol^s  can  t^e 
identified  with  a  special  microscope.     In  later  stages 
the  presence  of  the  disease  can  be  proved  only  by  a 
blood  test.  ^ 

16.     In  later  stages  of  the  disease,  ^^t^vpresence  c^n 
be  detected,  only  through  a   [  . 


There  are  over  100,000  cases  of  syphilis  reported  annually 
with  ten  times  as  many  unreported.     Among  the  new  cases 
are  babies  born  with  syphilis,  having  been  infected  by 
their  mothers  before  birth.     This  is  known  as  congenital 
syphilis. 

17.     Congenital  syphilis  is  the  name  given  to  venereal 
diseaS^'^4nfecting  a   before  birth. 


Syphilis  is  actually  two  diseases,  an  acute  highly  in- 
fectious disease  spread  by  contact  between  individuals 
and  a  chronic  disabling  one.     This  later  form  develops  in 
ten  to  twenty  years  if  the  initial  infection  is  not  recog- 
nized and  treated. 


18.     Syphilis  is  actually  two  disease^  one 
and  one  chronic. 


and 


18.     acute  or  Severe 
infectious  or 
contagious 


Syphilis  can  produce  serious  heart  disease,  blindness, 
paralysis  and  insanity.  There  is  a  period  of  severeal 
months  just  after  infection  when  the  victim  may  infect 
others  ensuring  further  spread  of  the  disease. 

19.     There  is  a  period  of   after  infection  during 

which  the  may  be  spread. 


WHAT  TEENS  SHOULD  KNOW  ABOUT  VENEREAL  DISEASE  AND  WHY,  continued 

The  body  reacts  against  syphilis  but  not  strongly  enough 
to  defeat  it;  fortunately,  penicillin  properly  used  can 
control  and  cure  the,  disease.     The  treatment  must  be  prompt 
to  prevent  the  spread  of  infection. 

20.     Properly  used    can  eyre  and  control  syphilis. 


20.     Penicillin  \  The  Venereal  disease,  gonorrhea,  is  even  more  widespread 

I  than  syphilis  and  is  becoming  more  so,  especially  among 
younger  people.' 

21.     More  young  people  have   than  syphilis. 


19.     several  months 
or  t  ime 

disease  or  in- 
fect Ion 


21.     gonorrhea  or 
•*clap'' 


It  is  caused  by  a  germ  called  gonococcus,  a  microscopic 
parasitic  plant. 


22.  microscopic 
parasitic 


23. 


human  cells 
or  tissues 


22.     Gonorrhea  is  caused  by  a 


plant . 


The"  gonococcus  gets  its  nourishment  from  human  tissues;  pre- 
ferring a  particular  kind  of  cell  to  all  others-.     The  tissues 
lining  the  mouth,  rectum,  and  sex  organs  are  made  up  of  cells 
that  are  particularly  delicate  and  easily  destroyed.  g 


23.     Gonococcus  gets  its  nourishment  from 


I 

o 


Normally,  gonococcus  affects  only  the  sex  organs  causing  a 
local  inflammation. 


2^.     Gonococcus  normally  affects 


2U.     sex.  organs  or  If  untreated,  the  inflammation  may  produce  changes  in  the 

mucous  membranes    gfenital  tract  of  men  and  women  causing  them  to  become  sterile 
* 

^  25.     The  inflammation  and  infection  may  cause  both   

and  to  become  sterile. 


25.     men,  women 
or  males , 
females 


Gonorrhea  makes  its  presence  known  in  males  by  attacking 
the  urethra  or  urinary  passage,  causing  a  painful  burning 
sensation  and  a  visible  dist^arge. 


26.     In  a  male,  the  disease  produces  a 
and  a 
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WHAT  TEENS  SHOULD  KNOW  ABOUT  VENEREAL  DISEASE  AND  WHY ^ continued 


26.    burning  In  females,  gonorrhea  produces  no  signs  or  symptoms  and 
sensation  may  remain  undetected, 
visible  dis- 
charge The  disease  may  remain   in   . 


27.    undetected  or         Penicillin  treatment  can  cure  gonorrhea  and  prevent  lasting 
unknomi  ^  damage  to  the  body.     Early    diagnosis  and  treatment  are  of 

o females  or  girls    great  importance. 


28. 


Early  diagnosis  and 


are  of 


importance . 


28.  treatment  or 
care  or  help 
great  or  utmost 


Young  people  must  not  allov/  fear  or  shame  to  prevent  them  from 
telling  a  parent  or  doctor  of  their  infection.     Delay  may  re- 
sult in  permanent  damage  to  tht  individual  or  may  cause  it  to 
spread  to  other  people. 


29. 


Fear  or  shame  must  not  prevent  people  from  telling  a 
or  doctor  of  their  infection. 


29.     parent  or  adult 


30.  sexual  contacts 
or  "making  out" 
or  lovemaking 


Remember,  the  main  preventive  measure  in  venereal  disease  is 
to  avoid  promiscuous  sexual  contact.     The  more. contacts  you 
have,  the  gsieater  are  your  chances  of  contacting  the  disease. 


^0.     The  main  preventive  measure  is  to  avoid  jgromiscuous 


The  following  statement^  about  venereal  disease  are  either 
true  or  false,  indicate  v/hich. 


31. 
32. 
33. 

31+. 


Venereal  diseases  are  highly  contagious. 
Gonorrhea  is  difficult  to  recognize  in  females. 
Early  diagnosis  and  treatment  of  venereal  disease  is 
important . 

Anyone  may  contact  venereal  disease. 


o 
I 

-o 


31.  true 

32.  true 

33.  true 

34.  true 


^ 


TTV  "development  of  selTTn  relationshrp  to  others  ^"      ^  '~ 

B.     Responsibilities  of  behavior  for  social  health  on  self  and  future  generations 
Effects  of  venereal  diseases  on  the  relationship  of  self  to  interaction 
v/ith  others 


SOCIAL  HEALTH  -  VENEREAL  DISEASE 

Name 


the 

letter  of  the  correct  ansi*jer  in  the  blank  ^o  the 

left 

of  each  question. 

1. 

The  germ  vjhich  causes  gonorrhea  is 

A* 

Acute 

The  germ  vjhich  causes  syphilis  is 

Chancre 

Inability  to  mother  or  father  a  child  is 

C- 

Contract 

The  first  sign  of  syphilis^  painful  sore  is 

Gonococcus 

The  state  of  having  contracted  a  disease  is 

E. 

Infected 

6. 

A  cure  for  venereal  diseases  is 

F. 

Penicillin 

G- 

Spirochete 

* 

H. 

Sterile 

Circle 

T 
1 

T 

F 

7. 

T 

F 

8. 

T 

F 

9. 

T 

F 

10. 

T 

F 

11. 

T- 

F 

12. 

T 

F 

13. 

T 

F 

m. 

T 

F 

15. 

T 

F 

16. 

T 

F 

17. 

T 

F 

18. 

T 

F 

19. 

T 

F 

20. 

T 

F 

21. 

T 

F 

22. 

T 

F 

23. 

T 

F 

24. 

T 

F 

25. 

The  germ  which  causes  gonorrhea  is  called  a  chancre. 

One  of  the  most  common  signs  of  gonorrhea  in  males  is  a  rash  vjhich  often 
resembles  measles. 

If  gonorrhea  is  not    cured,  it  may  cause  sterility. 
Doctors  often  use  a  blood  test  to  diagnose  cases  of 'gonorrhea. 
Gonorrhea,     if  left  untreated,  may  develop  into  a  serious  case  of  syphilis, 
V/hen  a  person  is  cured  of  gonorrhea,  he  becomes  immune  to  the  disease  in^ 
the  future.  ■        *  ^ 

Gonorrhea  is  a  far  more  vjidespread  disease  th^n  syphilis.  * 
l7omen  generally  know  v/hether  or  not  they  have  gonorrhea.  3 
It  is  impossible  to  have  both  syphilis  and  gonorrhea  at  the  same  time.  ^ 
V/hen  a  patient  is  infected  vjith  gonorrhea,  a- routine  physical  examination 
by  a  doctor  i-jill  reveal  the  disease. 

A  doctor  can  diagnose  syphilis  through  the  use  of  a  blood  test. 
Syphilis  is  a  less  common  and  less  destructive  disease  than  gonorrhea. 
V/hen  a  person  has  syphilis,  the  chancre  appears  in  the  genital  area  oi^ly. 
A  discharge  of  pus  and  painful  urination  are  common  signs  of  syphilis.  ^ 
VJhen  the  early  signs  of  syphilis  disappear,  there  is  no  danger  of  any 
long-term  effects  of  the  disease. 

Syphilis,  if  left  untreated,  may  result  in  blindness,  insanity,  or  death. 
The  chancre  vjill  not  go  avjay  vjithout  some  kind  of  medical  treatment^ 
After  all  the  sighs  of  syphilis  are  gone  and  the  disease  has  not  been 
treated,  syphilis  is  incurable .  \ 
The  use  of  birth  control  pills  pr^^SL^  venereal  diseased. 

Circle  the  corre'ct  response. 

26.  I'Jhen  gonorrhea  germs  invade  the  body 

A.  a  man  may  become  sterile,  but  not  a  woman. 

B.  a  vjoman  may  become  sterile,  but  not  a  man. 

C.  either  a  man  or  a  v/oman  may  become  sterile. 

# "  - 

27.  Drops  of  medicine  are  put  into  the  eyes  of  nevj  babies  to  protect  them  against 

A.  syphilis. 

B.  gonorrhea. 

C.  both  syphilis  and  gonorrhea.  4'**  4 


SOCIAL  HEALTH  -VENEREAL  DISEASE,  continued  c 

28.     Women  with  syphilis  can  pass  it  on  to  someone 

A.  about  as  long  as  men  can. 

B.  longer  than  men  can. 

C.  only  about  two  years. 

^9.-    It  is  never  too  late  to  treat    a  case  of  syphilis 

A.  and  repair  the  damage  it  has  done. 

B.  and  prevent  it  from  doing  any  damage.  , 

C.  but  the  damage  it  has  done  cannot  be, repaired. 

30.  A  person  who  has  syphilis  and  never  sees  a  doctor,  but  who  takes  very  good 
care  of  himself  probably  will 

A.  recover  just  as  he  v/ould  get  over  a  cold. 

B.  not  have  any  ill  effects  from  it.  " 

C.  have  syphilis  until  he  dies. 

31.  If  you  know  \^rhat  to  use,  you 

A.  can  probably  treat  yourself  for  syphilis  or  gonoi^hea  without  danger. 

B.  are  still  risking  your  life  if  you  try  to  treat  yourself. 
G.     can  treat  yourself  safely  if  you  knov;  how  to  use  it. 

32.  If  you  have  syphilis,  you  are  likely  ^o  recover  completely  if  you 


33. 


A.  have  some  natural  inimunity, 

B.  get  lots  of  rest,  fresh  air,  and  proper  food. 

C.  get  medical  treatment. 

If  a  pregnant  woman  is  treated  for  syphilis,  the  baby 
A,     will  have  a  better  chance  to  survive. 

must  be  treated  soon  after  it  is  born.  ^ 
probably  will  be  injured  by  the  treatment. 

3U.     Peo^>sU  who  have  had  recent  sexual,  contact  with  a  person  who  has  infectious 
syphilis  -5tTOT±4--^a^treated 

A.  only  if  they  de\i;elop  sores  tharf'syggest  syphilis. 

B.  whether  or  not  th^>4iave  ,angj^igrfs  or  symptoms  of  syphilis^.- 

C.  only  if  their  blood  tes^=¥s*)sitive: 


I 

o 
H 

CD 


35.     You  can 

A.  not  get  syphilis  as  long  as  -yoi 

B.  not  get  gonorrhea  as  Jtoiig  as  yot 

C.  have  both  syphilife  and  gonorrT 


Ve 


.at 


gonoi^rhea . 
syphilis, 
once . 


36.  'You  can  be  vaccinated\or  get  immunity 

A.  syphilis  but  not  flor  gonor3;'hea. 

B.  gonorrhea  but  not  Sor  syphilis, 

C.  neither  syphilis  J)dr  gonorrhea. 


Tot's  for 


37.     You  can  catch 

A.  syphilis  any  number  of  times,  but  gonorrhea  only  once. 

B.  gonorrhea  any  number  of  times,  but  syphilis  only  once. 

C.  both  syphilis  and  gonorrhea  any  number  of  times. 


47-) 


SOCIAL  HEALTH  -  VENEREAL  DISEASE,  continued  " 

38.  If  you  have  syphilis,  you  may  not  know  what  it  is, 

A.  but  you  will  always  know  for  sure  by  the  way  you  feel  that  there  is  something 
v/rong  with  you. 

B.  or  eveivthat  there  is  anything  wrong  with  you. 

C.  but  yoy  would  always  know  it  if  you  had  learnecl  its  signs  and  symptoms. 

39.  The  signs  and  symptoms  of  syphilis:  ^  ,  , 

are  always  painful  in  both  v;omen  and  men.* 

B.  are  often  hidden  and  painleSs. 

C.  always  include  sore  throat,  rash,  and  fever. 

) 

40.  VThich  is  tijue? 

A.  If  you  look  closely  enough,  you  can  always  tell  if  a  person -has  syphilis, 

B.  ^    If  you  know  what  to  look  for,  you  can  usually  tell  if  a  person  has  a  venereal 

disease. 

C.  You ^ean  never  tell  by  looking  at  someone  whether  or  not  the  person  has  VD. 


41.  The  signs  and  symptoms  of  syphilis 

A.  often  imitate  those  of  other  diseases.  - 

B.  cannot  be  mistaken  for  anything  but  syphilis. 

*      C.     are  always  fhe^  same  and  always  appear  on  the  sex  organs.' 

42.  The  first  sign  of  syphilis  '  •      ^  . 

A.  may  appear  almost  anywhere  on  the  body. 

B.  is  always  on  or  around  the  sex  organs. 

C.  can  always  be  seen  in  men,  but-  never  in  women. 

?  CO 

^^43.     If  you  thought  you  had  signs  of  syphilis  or  gonorrhea,  you  should  ^ 

A.  wait  to  see  if  the  signs  go  away. 

B.  get  a  routine  physical  examination.                            .  '  H 

C.  tell  a  doct|>r  wha't  yoVi  suspect  and  why.  ^ 

44.  If  your  blood  test  is  negative 

A.  you  may  have  syphilis.  ^ 

B.  you  certainly  do  not  have  syphilis. 

C.  you  hav^  gonorrhea.  '  ^  ^ 

45.  The  real  cause  of  VD  is- always 

A.  misbehavior. 

B.  unsanitary  living  conditions. 

C.  disease  germs. 


46, 


47. 
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Under  certain  conditions,  VD  may  be  passed  from  a  person  who  has  it  to  one 
who  doe^  not  through  ^ 

A.     sexual  contact,  but  not  kissing  or  petting. 

^B.  .  sexual  contact,  including  kissing,  but  not  including  petting. 
C.     any  intimate  skin-*to-skin  contact. 

If  a  man  gets  syphilis  and  is  not  treated,  how  long  after  he  is  infected  can 
he  pass  the  disease  to  someone  else? 

A.  The  first  90  days  only. 

B.  From  6  weeks  to  6  months. 

C.  Two  years.  - 
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-S0C1A^  HEALTH  -  VEtiERE^iL  DISEASE^  continued  *-  ^ 


U8.     If  a  man  and  a  v/oman  were  both  infected  with  gonorrhea  on  the  same  day,  which 
would  be  more  likely  to  discover  first  that  something  v/as  wrong? 

A.  The  man.  - 

B.  The  woman.  '  ^  ^ 

C.  One  as  likely  as  the  other. 


49.  The  most  likely  reason  for  a  v/oman  to  be  examined  for  a  venereal  disease  is 
that  I 

A.  she  has  noticed  symptoms.  ,  ^ 

B.  she  is  worried  about  having  been  exposed  to  one  of  the  diseases. 

C.  she  has  t/een  named  as  a  contact  by  someone  being  treated  for  venereal  disease. 

50.  Sterility,  the  inability  to  become  a  father  or  mother 

A.  may  be  caused  by  many  things,  but  not  by  syphilis. 

B.  ife  never  likely  to  be  caused  by  gonorrhea  or  syphilis. 

C.  may  be  caused  by  untreated  syphilis  or  gonorrhea. 

&-1.'     If  a  baby  caught  syphilis  from  another  member  of  it's  family  U  years  after  that 
person  was  infected,  that  family  member  would  be  ^  ' 

A'.     it's  father.  ^ 

B.  it's  mother. 

C.  a  brother  or  sister.  ^ 

52.     Syphilis  can  be  cured  *  ^ 

A.  in  any 'Stage,  and  the  body  will  be  as  good  as  new 

B.  in  any  stage,  but  any  damage  it  has  done  remains. 

C.  only  in  the  early  stages  of  the  disease.  ; 
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53.     Even  if  you  have  not  been  treated,  when  the  sores  of  syphilis  disappear  you  can 

A.  stop  worrying  about  .syphilis . 

B.  start  v7orrying  about  syphilis  even  more. 

C.  stop  worrying  about  syphilis  and  start  worrying  about  gonorrhea. 

5U.     If  a  woman  thought  she  might  have  gonorrhea,  the  best  way  for  her  to  find  out 

would  be  to  ^  ...  ' 

A.  wait  until  her  male  partner  got  it,,  was  examined,  and  identified  her  as 

the  contact. 

B.  go  to  a  doctor  and  ask  to  be  examined  for  gonorrhea. 

C.  get  a  blood  test.  *  ^ 

55.  "   If  a  husband  and  wife  each  bad  a  blood  test  for  syphilis  before  getting  ' 

married  and  their  blood  tests  were  both  negative,  the  wife 

A.  should  have  two  more  blood  telsts  each  time  she  becomes  pregnant. 

B.  never  neecfe  to  worry  again  about  passing  syphilis  on  to  her  children. 
C/    can  be  certain  she  does  not  have  syphilis. 

56.  If  a  person  does  not  have  thh  germs  of  syphilis  or  gonorrhea  in  his  b9dy  and  . 
if  he  does  not  have  intimate  contact  with  an  infectious  person,  what  chance 

,  does  he  have  of  catching  a  venereal  disease? 

A.  About  the  same  as  catching  any  other  disease. 

B.  Very  slight. 

C.  Very  great. 
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57.     The  sypmtoms  of  gonorrhea 

A.  are  likely  to  be  noticeable  and  painful  in  a  man,  but  hidden  and  painless 
in  a  v/oman.            /    /  " 

B.  are  likely  to  Se>bt iceable  and  painful  in  eithen^a  woman  or  a  Tnan. 

C.  are  likely  t'b  B^gjpt iceable  and  painful  in  a  woman,  but  hidden  and  painless' 
in  a  man. 


58.     Women  who  have  bee^^^lbc^sed  to  gonorrhea  or  syphilis  will  probably  be  treated 
quicker  if  they 

A.  go  to  a  doctor' and  ask  for  an  examination  for  VD. 

B.  go  to  a  doctor  and  ask  for  a  thorough  check-~up. 

C.  are  named  as  contacts  by  a  man  being  treated  for  a  venereal  disease. 
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f       -^eveiopmeTit  of  self  in  reiati-onship  to  others     -   -    - 

b.     ReyporiJjibilitios  of  behavior  for  social  health  of  self  and  future  generations 
U.     Effects  of  venereal  diseases  on  the  relationship  of  self 'to  ^interaction 
with  others  <r^- 


UNIT  TECT  ON  SOCIAL  HEALTH 


Name 


Total  Points 


Correct  Responses 


Grade  Earned 


VJrite  the  letter  of  the  best  term  from  Column  II  beside  the  number  of  the  definitipn 
in  Column  I. 


\ 


lumn  I 


Column  II 


Drupes  that  make  the  user  alert  and  full  of  energy      A.  Depressants 


are 

Drugs  that'slow  down  the  control  centers  of  the 
brain  are 

A  need  for  a  drug  to  feel  "good"  or  to  keep  from 
being  in  a  bad  roood  is 

The  body  gets  used  to  tt^e  dru^,  so  it  takes  more 
of  it  to  g.^t  the  effect  the  user  wants,  refers  to 

>4 


B.  Emotional  dependenc( 

C.  Flashbacks 

D.  Physical  dependence 

E.  Stimulants 


I 

o 

H 

U5 


Circle  T  or  F. 

T    F       5-     Switching  drinks  will  m^ke  an  individual  drunker  than  staying  with  one 

kind  of  alcoholic  beverage. 
T    F      6.     In  ^the  "body,  alcohol  is  burned  up  in  the  same  way  as  food  is. 
T    F      7.     Wine  affects  an  individual  slower  than  liquor,  such  "as  brandy. 
T   'F      8.     Because  alcohol  is  a  depressant,  it  tends  to  pep  up  an  individual. 
T    F      9.   .Because  alcohol  contains  calories,  it  is  a  f6od. 
T    F  ^10.     A  drunken  lindividual  can  sober  up  fast  by  dousing  his  head  with  cold  water. 
J>^F     11.     Syphilis  alid  gonorrhea  are  spread  by  comfhg  into  contact  with  contaminated 

clothing,  drinking  glasses,  and  toilet  seats. 
T    F-  12-     When  the  signs  and  symptoms  of  syphilis  and  gonorrhea  go  away  without 

^  treatment,  the  individual  is  cured. 
T    F     13.     It  is  much  easier  to  detect  venereal  diseases  in  women  than  in  men. 
T    F    14.     An  individual  can  be  infected  with  both  syphilis  and  gonorrhea  at  the 

same  time. 

T    F    15.     Venereal  diseases  cause  damage  to  body  tissues  that  CANNOT  jDe  repaired. 
T    F     16.     Syphilis  can  be  transmitted  from  a  mother  to  bet*  unborn  child. 
T    F     17.     A  vaccine  has  been  discqvered  that  gives  an  individual  immunity  to  venereal 
diseases. 

T    F     18.     The  disease  organisms  that  cause  venereal  diseases  cannot  live  long  out- 
side the  human  body. 


Cigarette  smoke  contains  a  variety  of  poisonous  substances  which  are  absorbed  into 
the  body  of  the  smoker.     Circle  T  pr  F  concerning  th^  poisonous  substances  found 
in  cigarette  smoke. 

Formic  acid  causes  a  sw.elling  when  certain  insects  sting  an  individual. 
Influenza,  a  mild  virus  disorder.  ^ 

Bronchitis,  a,  disease  with  painful  swelling  of  the  bronchial  tubes  in 
the^  Lungs. 

Aldehydes,  the  substances  morticians  use  when  they  embalm  a  body. 
Nicotine,  the  substance  commonly  used  in  insecticides. 


T 

F 

19. 

T 

F 

20. 

T 

F 

21. 

T 

F 

22. 

T 

F 

23. 

479 


UNIT  TEST  ON  SOCIAL  HEALTH,  continued 


Sixteen  year  old  Tanya  got  drunk  at  her  friend's  18th  birthday  party.     What  should 
she  do?  ^Circle  T  if  you  think  the 'statement  is  a  wise  suggestion  or  F  if  you  think 
the  statement  is  an  unvjise  suggestion. 

T    F    24.     Hope  she  will  sober  up  in  an. hour  before  the  party  ends. 
T    F    25.     Call  ^  cab  to  take  her  home. 

T    F  '26.     Ask  her  friend,  who  is  quite  '*high*',  to  drive  her  home  immediately. 
T    F  '^.y*     Make  up  a  story  when  she  gets  home  about  being  forced  to  drink  alcohol 

"  when  she  didn't  v/ant  to.  ^ 

T    F     28.     Call  home  and  explain  to  her  parents,  so  they  vjill  not  loose  trust  in 
her  for  future  parties. 

Janet  is  a  shy  individual  who  wants  to  be  "one  of  the  grQup".\  This  group  been 
known  to  experiment  with  drugs.     Circle  T  if  you  agree  with  thp  suggestion  for 
Janet  or  F  if  you  disagree  v/ith  the  suggestion. 

T    F     29.     A  well-adjusted,  mentally  healthy  individual  does/not  need  drugs, 
T    F     30.     Withdravjal  sickness  happens  when  an  individual  ip  depressed ,  and 'takes  drugs. 
T    F     31.,    Hallucinogens  xause  "good  trips"  ^henever  they  ire  taken  vjh^gh  vjill  help 

Janet  forget  her  shyness. 
T    F     32.     Tell  Janet  that  individuals  who  use  mind  dru^^  are  emotionally  dependent 
on  drugs  and  are  unhappy  individuals.       ^  ^ 

Circle  the  best  choice  for  each  of  the  following  statements  or  questions 


I 

o 
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33.     Th^  best  vjay  to  avoid  catching  syphilis  and  gonorrhea  is  to 

f    A.,     avoid  individuals  who  have  colds  and  other  communicable  disease  germs. 

B.  avoid  intimate  personal  contact  v/ith  any  individual  Who  might  have  the  disease 

C.  have  the  govei^nment  spray  ponds  and  dry  up  puddles  to  kill  germ  carrying 
insects.  -  . 

D.  wash  all  surfaces  with  soap  and  water  before  you  touch  them.  * 

"34.     Today  venereal  disease  is  a  "national  epidemic".     V/hich  of  the  following  items 
does  NOT  belong  with  the  list  of  reasons  for  the  increase? 

A.  People  thought  venereal  diseases  were  under  control  with  the  use  of 
,   penicillin  so  national  control  programs  were  cut  ba«k. 

B.  New  contraception  methods  plus  more  sexual  freedom  for  teenag^s  leads  to 
increased  venereal  diseases. 

C.  Researchers  are  developing  a  test  for  finc^ng  gonorrhea  similar  to  the 
blood  test  for  syphilis. 

D.  Many  infected  individuals  do  HOt  get  medical  treatment  ^nd  the  venereal 
diseases  continue  to  spread.  -  ^ 

35.  V/hich  of  the  following  is  NOT  an  effective  control  measure  for  the  venereal 
diseases?  ^ 

A.  Educate  the  public  about  the  causers  and  effects  of  venereal  diseases. 

B.  Have  the*  government  make  laws  ap,ainst  the  injmoral  behavior  of  the  public. 

C.  Have  the  doctors  follow-up  the  treatment  of  their  venereal  disease  patients. 

D.  Have  the  infected  individuals  seek  medical  treatment  frdm  doctors.  - 

36.  Drunkenness  is  the  tefnporary  loss,  of  control  over  one's  reactions  arid  behaviprs^ 
while  drinking  alcohol. .   Drunkenness  can  be  prevented  by 

.  A.  drinking  lots  of  black  coffee  after  dripking  alG^hol. 

B.  switching  or  mixing  drinks.  /  . 

C.  diluting  tf^  drinks  with  .water.  '         .  . 

D.  knowing  how  much  an ^ individual  can.  handle  without  loosing  control. 
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UNIT  TEGT  ON  COCIAL  HEALTH,  continued      .  .  - 

4 

37.     Vlhich  of  the  followj-i^g  statements  Ijae  NOT  be  proven  by  cigarette  smoking  research? 
A.     You  will  be  more  susceptible  to  such  minor  ailments  as  Colds,  coughs,  the 
^        flu,  and  other  mild  virus  disorders. 

5..  *  Cigarettes  with  f  iAlter^'tips  reduce  the  dangers  of  smoking. 

C.  The  life  expectancy  of  a* smoker  will  be  cut  down  by  as  much  as  7  (seven)  years. 
D'.     Cigarette  smoking' cuts  down  on  strength,  endurance  and  physical  coordination. 
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38.  Which  of  the  following,  statements  is  true  of  cigarette  smoking? 

A^ ^  Smoking  cigarettes  is* a  psychological  crutch  which  becomes  an  addictive  habit. 

B.  Smoking  cig^arettes  proves  the  individual  is  mature  and  grown-up. 

C.  Smoking  cigarettes  is  not  a  drug  problem,  because  individuals  can  -quit  easily. 

D.  *   Smoking  ""cigarettes  has  the  same  effect  whether  or  not  the^ci'garette  is  puffed 

or  inhaled.  .         ,         '       ^  .  ^ 

39.  What  effect  does  cigarette  smoking  have  on  an  individual? 

A.  Cigarette  smoking  will  get  the  individual  in  trouble  with  the  law. 

B.  Cigarette  smoking  will  sharpen  the  individual's  sense  of  tasjre  'and  smell. 

C.  *  Regular  cigarette  smoking  will  harm  the  lungs  and  breathing  system. 

Cigarette  smoking,  like  any  drug,  will  affect  Viis  mind. 

UO.     VlHat  is  the  purpose  of  cigarette  advertising  from  cigarette  companies? 

A.  Cigarette  companies  advertise  to  compete  with  others  for  business. 

B.  Cigarette  advertisers  educate  the  public  about  the  dangers  of  smoking. 

C.  Cigarette  companies  prove  to  smokers  that  their  brand  is  the  best  one. 

D.  Cigarette  advertisers  know  people  need  cigaret.tes  to  be  attractive  t^  the 
^      opposite  sex,  happy,  successful,  and  socially  Well-adjusted.  ^ 


41.     The  reason  for  a  woman  to  be  examined  N^for.  a  venereal  diseas^^is  that  she  , 
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A.     has^noticed  the  symptom^^gj)  ^ 
^   B.     is  concerned  about  having  been  exposed  to  one  of  the" dis-^ases .  3 

C.  has  been  named  as  ^  contact  by  someone  treated  for  venereal  disease. 

D. \,  is  going  to  get  married  and  needs  a  blood  test. 

42 r    What  is  an  important  difference  between ' syphilis  and  gonorrhea? 

A.     Syph-ilis  may  cause  blindness  and  gonorrhea  may  not.  '  .      •  _ 

^   '  ^    B.     Syphilis  ,  is  contacted  through  unsanitary  living 'cdtf^i-tions  and  gonorrhea  is  no't 

C.  Syphilis  can  be  cured  and  gonorrhea  can  not.   ^  ^  • 

D.  Syphilis  is  identified  by  a  blood  test  and  gonorrhea  is  ^ot. 

43 •     Which  of  the  following  is  N/)T  a  cause  of  venereal  diseases?  •   

A.  Venereal  diseases  cause  damage  to  tissues  that  cannot  be  repaired. 

B.  Venereal  diseases  cause  communicable  diseases  sfich  as  small  pox,  -scarlet 
fev_er,*and  strep  throat.  .  \  0 

C.  VeneFeal  diseases  causes  i)abies  to  be\  stillborn ,  blind,  or  defective. 

D.  *  Ve.nereal  diseases  left  untreated  caus4  sterility  which  means  the  inability 

to  become  a  mother  or  father.  *  ^ 


If  you  thought  you  had  syphilis  or  gonorrhea,  what  would  be-  the  best  thing  to 

do?  '  ,  . 

A.  Tell  a  doctor  what  you  suspect,  but  do  NOT  give  the  name  of  who' you  got  it 

from.  /  . 

B.  Tell  th^  doctor  what  you  suspcSfet  and  give  him  the  name  of  the  person  you 
got  it'  from. 

C.  Ask  a  druggist  for  the  right  Kind  , of  medicine  to  treat  yourself. 

D. '    V7ait  and  s^e  if  you  recover  without'  treatment. 
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UNIT  TtGT  ON  COCTAL  HEALTH,  dontinut?d  ^. 

45.  When  an  individual  sips  an  alcoholic  beverage  containing  1/2  ounce  of pure 
alcohol  .slowly  enough  to  make  it  last  an  hour,  ^ 

A.  his  bod^  will  absorb  the  alcohol  immediately.      ^  ^  , 

B.  '  his  body  will  burn  up  the  alcohol  at  the  same  rate  at  which  his  blood 

stream  absorbs  it .  ,  / 
.  C.  'he  will^feel  the  effect  quickly. 
 ^.,..it..  ^wiiX^take-tuo  hours  for  the^.feeling  to  wear'  cjff. 

46.  When  alcohol  is  taken  in  the  form  of  beer  or  wine,  it 

A.  has  a  slower  effect  than  when  the  same  amdunt  9f  alcohol  is  taken  in 
the  form  of  liquor.     x  , 

B.  is  absorbed  into  the  blood ^s-^e\m  faster  than  the  same  amount  of  liquor  is. 

C.  has  a  stronger  effect  because  it  is  fermented  and  liquors  are  distilled. 
.    D.     makes  Lhe  individual  feel  stimulated. 

47.  When  an  individual  eats  •before  drinkitig  alcoholic  bev^ages the 

A.  '  alcohol  will^each  the  brain  at  a  faster  rate  than  if  his  stomach  was  empty 
U  ,      B.     alcohol  will  pas.s  through  the  stomach  walls  at- the  same  rate  as  an  empty  ^ 
stomach.  '    \  y 

C.  f'ood  will  slow  dowrr--the  rate  at  which^^  the  alcohol  is  absorbed. 

D.  concentration  of  alcohol 'will  build  up  in  the  body.  ^ 

48.  V/hen  the  same  amount  of  alcohol  is  taken  by  two  individuals  havi^ng  the'  same, 
body  weight,  which  of  the  following  factors  will  NOT  cause  different  reactions? 

A.  .    Reasons  for  drinking.  -  . 

B.  Attitudes  about  drinking.  ctj 

C.  Drinking  experience.  "  ^ 

D.  Sex,  male  'Or  femaTe:  '  \  ^  i 

b 

49.  Depression  is  caused  by  which  oof  the  following  drugs?  ,  ^ 
A.     Nicotine                                                       •      '  ^ 

^-  B.     Amphetamines  ,     ^      ^  * 

C.  Fumes 
"  D.  Barbituates 

John  is  taking  a ''drug,  under  ^h is  doQtor's  orders.     The  dose  the  doctor  said  to 
take  makes  John  feel  better,  so  he  decides  to  double  the^dose.      What  effect 
will  this  have?     ^  '  '  «n  . 

A.  Twice  as  much  will  make  John  feel  twice  as  good. 

B.  The  added  dosage  will  increase  John's  reflexes. 

C.  The  increased  dosage  will  harm  John. 

D.  Twice  as  much  of  the  drug  at  one  time  will  cause  withdrawl  sickness. 
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APPENDIX 

^   *    These  instructional  materials  vjere 
developed  and  field  tested  for  the 
curriculum.    They  may  be  used  as 
developed,  adapted  to  fit  the  needs 
of  different  students,  or  others  may 
Be  developed  by  the  teacher  to  use 

in  place  of  those  included  in  this  ^ 
appendix,  ^ 
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I.     Importance  of  persona]^  and  family  nutrition  ^ 
A,     Role  of  the  basic  4  food  groups  ir^  relation  to  personal  and  family  food  needs 

BASIC  U  PRE-TEST 


Name 


Place  the  letter  of  the  baSjic  4  food  group  from  Column  II  into  the  blank,  at  the  left 
of  each  food  in  Column  I . 


Column  I  ^ 

Loiumn  ii 

1  • 

Veal  cutlets 

A 

A. 

Bread  and  cereal 

2 , 

Cottage  cheese 

r 

3 , 

•Zucchini 

Fruit  and  vegetable 

ji 

H  • 

Croutons 

5 , 

Pecan  nutmeats 

•  C. 

Meat 

6. 

Sour  cream 

7 . 

Lake  trout 

D. 

Milk  and  dairy 

8, 

Rye  crisp  c:|^ackers 

9. 

Deviled  eggs 

10. 

Endive  ^ 

11. 

Yogurt 

12. 

Honeydev/ 

13. 

Pineapple  flavored  shake 

m. 

Rice 

-15. 

Peanut  butter 

16.. 

'  Spaghetti  ' 

17. 

French  fries 

18. 

Si*/iss  chard 

19. 

Gouda 

20. 

Puffed  vjheat 

I 

o 

H 


Individuals  need  food  for  four  reasons 
that  meet  each  need  in  the  blank  at  th 
from  that  group, ^ 

'    21.  Groi^rth 

22.     Repair  of  tissues 

  23.     Heat  and  energy 

  24.     Regulate  body  processes 

Grov/ing  teens  need  specific  amounts  of 
of  servings  for  each  food  group  needed 

  25.     Bread  and  cereal 

  26.     Fruit  and  vegetable 


Place  the  letter  of  the  food  group  or  groups 
e  left  of  each  need  or  reason  for  eating  foods 

A.  Bread  and  cereal 

B.  Fruit  and  vegetable 

C.  Meat  and  seafood 

D.  Milk  and  dairy  ^ 

the  basic  4  groups  daily.  Write  in  the  number 
daily  for  grov/ing  teens, 

  27,     Meat  and  seafood 

  28.     Milk  and  dairy 


Hov/  much  of  each  of  the  following  foods  is  considered  a  serving? 


29,  Cooked  vegetables 

30,  Canned  fruit 

31,  Fresh  fruit 

32,  Peanut  butter 

33,  Bonf^liS'^JS  meat 

34,  Chicken  or  turkey 

35,  Bread  or  toast 

36,  Eggs 

37,  Ready  to  eat  cereal 


38.  Cooked  ttereal 

39.  Casserole 

40.  Italian  spaghetti 

41.  Mashed  potatoes^ 

42.  Baked  potato 

43.  Milk 

44.  Cottage  cheese 

45.  Cheddar  or  Colby  cheese 


Answer  key  found  on  page  610  -  36b* 
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I. 


Importance  of  personal  and  family  nutrition 

A.     Role  of  the  basic  h  food  groups  in  relation  to  personal  and  family  food  needs 


BASIC  U  POST  TEST 

Name 


Place  the  letter  of  the  Basic  4  Food  group  from  Column  II  into  the  blank  at  the  le^t 
of  each  food  in  Column  I.  ^ 

tlolumn  I  .  Column  II 

'   1.  Almonds  A.     Bread  ^nd  cereal 

  2.  'Artichokes  ' 

  3^  Cake  flour  .  B.     Fruit  and  vegetabl|^  ^ 

  Cinnamon  baked  custard  " 

  5,  Dumplings  (in  soup)  C.     Meat  ' 

  6.  Fruit  tart  "shell"  .  -  . 

  7.  Hominy  grits  D.     Milk  and  dairy 

  Mangos  '  ' 

^   9/   Mutton  shank 

  10.  Nonfat  vjhipped  topping 

^^^^  11.  Okra 

  12*  Papaya  ^  ^ 

  13,  Provolone 

^^^^^Zl.  Ricotta 
.15.  Scallops 
16.  Soybeans 


< 


Circle  T  or  F. 

T    F    17.     The  fruit  and  vegetable  food  group  contains  mostly  pi'oriein  foods. 

Q 

T  -  F    18.    Foods  that  give  us  large  amounts  of  heat  and  energy  are  found  in  each 

food  group  except  fruits  and  vegetables.  > 

T    F    19.     The  main  function  of  the  meat  grou^  is  to  provide  our  bodies  with  heat 
and  energy.  ^     .  ,  ' 

T    F    20.  '  A  balanced  diet  contains  one  food  from  each  food  group  for  every  meal. 

^  T    F    21.    The  food  group  that  contributes  to  healthy  nerves  and  overall  good 
personality  is  the  bread  and* cereal  ^rgup. 

Indicate  how  much  of  each  food  listed  below  consists  of  one  serving. 

Breakfast  Lunch  Dinner 

22.    jelly  roll  24.  ham  sandwich  2^.   meatloaf 

23.  '  grape  juice  2S.  -  banana  29.    cauliflower  with 

26.    cheetos  cheese  sauce 

-  o27.  milk  30.   baked  potato 

31,  chocolate  shake  ' 

.   

Indicate  how  many  servings  of  each  of  the  basic  U  food  groups  were  eaten  by  this 

teenager  today.  (Use  menus  written  above) 

32.  Milk  group  3*+.  ^Fruit  and  vegetable  group 

33.  ~~  Meat  group  35.   'Bread  and  cereal  group 
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BASIC  ^  PRE-TEST  -  ANSVJER  KEY 


1. 

Z  D  • 

2. 

D  ^ 

^  3* 

B                      *  • 

07 

0 

A 

O  Q 

c 

b . 

C 

6  • 

u 

OQ 

1  /O  mm 
X/ z  cup 

7 . 

X/  Z  up 

8  • 

A  ' 

ox  • 

X 

9 . 

C 

oz  • 

10, 

0  J  . 

J      OZ  • 

11. 

OH  • 

D         O    OZ  • 

12  • 

I  .  y 

OD  • 

1  slice 

13. 

u 

00  • 

z 

li*. 

A  • 

0  /  . 

1  OZ  • 

15* 

c 

I/O    j^i  ir\ 

X/ z  cup 

16. 

A 

oy . 

X/z    -    O/H  cup 

17 

D 

un 
HU  • 

0  /  H  t^up 

T  Q 

D 
D 

1  /O  piin 
X/z    v..  up 

ly . 

*tZ  • 

X  UlCVlXLllU 

A 

A 

*T  O  • 

1/2  cup 

21. 

All 

1  OZ. 

22. 

C,  B 

23. 

A,  C,  D 

2i+. 

B 

BASIC  •4-  POST  TEST  -  ANSWER  KEY 

1.  C 

2.  B 

3.  A 

4.  D 

5.  ^A  • 

6.  A 

7.  A 

8.  B 

9.  C  . 

10.  D 

11.  B 

12.  B 

13.  D 
It^.  D 

15.  C 

16.  C 

.  r-' 


17. 

F 

18. 

T 

19. 

20.^ 

21. 

T. 

22. 

1 

•  23. 

6  OZ. 

24. 

1 

25. 

1 

26. 

ftqual  to 

.  27.- 

8  OZ. 

28. 

^1/^  lb. 

-29. 

1/2  cup 

30. 

1  medium 

31. 

8  OZ. 

32.  2  1/2  ("cheese  sauce  makes  1/2  serving) 

33.  2  .  ' 

34.  4  "  ; 

35.  3  (2  bread  slices  with  tlie  ham  sandwich) 
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!•    Importance  of  personal  and  family  nutrition 

B.    Importance  and  effect  of  the  food  elements  on  the  personal  and  family  food  needs 


NUTRITION  PRE-TEST 

Name 


Place  the  correct  letter  from  Column  II  in  Column  I  of  the  vitamin  that  best  describes 
each  statement.    Vitamins  are  used  more  than  once,. 


Column  I 


1. 
2. 


Ascorbic  acid  is  another  name  for  this  vitamin. 
Known  as  the  "sunshine  vitamin"  as  you  get  it 
ftrom  the  sun. 

Needed  every  qther  day  "BS  our  body  can  store  it 
for  short  periods  of  time. 
Helps  to  give  us  healthy  and  stable  nei^ves. 
Needed  along  with  tvjo  minerals  for  bone 
development. 

Used  to  enrich  v/hole  grains  and  cereals. 
Gives  us  healthy  skin  and  beautiful  complexions. 
Protects  against  infections  and  helps  heal  wounds. 
Helps  prevent  the  disease  of  pellegra  and  beriberi. 
Helps  prevent  the  disease  of  scurvy. 
Helps  prevent  the  disease  of  rickets. 
Helps  pf»event  nightblindness. 

*  ie 

Used  by  the  blood  to  carry  oxygen. 
Needed  in  addition  to^  phosphorus  for  proper  bone 
and  teeth  development. 
Added  to  salt  to  preVent  goiter. 

16.  Works  with  calcium. 

17.  Important  -for  the  clotting  of  blood. 
Needed  to  prevent  the  disease,  anemia. 
Salt  water  fi^h  contain  high  amounts  of  it. 
Milk  contains  a  high  amount  of  this  mineral  along 
with  the  mineral,  calcium. 


3. 

U. 

"  5. 

6; 

7. 

8. 

9. 
10. 
11. 
12. 

13. 
14. 

15. 


18. 
19. 
20. 


Coliimn  1 1 

A.  Vitamin  A 

B.  Vitamin  B 

C.  Vitamin  C 

D.  Vitamin  D 


A. 

Calcium 

CO 

B. 

Iodine 

1 

o 

✓ 

H 

c. 

Iron 

D. 

Phosphorus 

To  th^  left  of  each  statement,  vn?ite  the  name  of  the  nutrient  class  it  |)est  describes. 

21.    Sugars  and  starches  are  two  classifications  off^the  nutrient 
,  class. 
.    ,22.    6est  known  for  growth  of  body  and  repair  of  tissues. 

  23.    Acts  as  an  insulation  and  provides  body  energy. 

 ^  '  '   24.    Associated  with  health  and  vitality  —  full  of  life  and  *^ 

healthy  skin  coloring. 
 V.^,  25.    Regulates  body  processes  by  the 'use  of  the  blood  stream. 


ERIC 


Circle  the  letter  of  the  correct  or  best  choice  for  each  statement  or  question. 

26.    The  "almost  perfect"  food  is: 

A.  egg  ■  .  ' 

B.  enriched  bread  ^  ,      .  .  . 

C.  liver 

D.  milk  mm  ^ 

5^2 


NUTRITION  PRE-TEST,  continued 

^ '  T  •  > 

27.     Which  food  contains  the  highest  amount  of  Vitamin  C? 
,  A*    Oranges  '  ^  ^ 

B*  Grapefruits 
C.     Tangerines  ^ 
D\  Tomatoes 

28*     Which  food  contains  the  highest  amount  of  Vitamin  A?  ' 
A*  Carrbts 
b/  Squasn| 
C»  Pumplciins 
^  D.  Peas, 

29*    V/hich  food  contains  the  highest  amount  of  iron?   /  -  • 

'  k.    Salt  wat^r  fish 

B*  Liver 
Z.  Milk 

Spinach 

30*  "Which  of  the  follov;ing  Is  associated  v;ith  a  lack  of'  proper  hemoglobin  or  red 
blood  cells  in  the  body? 

A.     pickets  .  ^  V 

B»  Beriberi 

C.  Anemia  * 

D.  Scurvy  ^ 

31.    Which  of  the  follov;ing  means  increasing  the  amount    of  vitamin   D  in 

milk?  -  ^  ' 

A.  Enriched 

B.  Fortified 

C.  Stabilized  *  ^  ^ 

D.  Homogenized  '  ^ 

32*     Which  of  the  following  means ''adding  the  Vitamin  B  cortplex  to  foods?  ^ 
<i    A.    Enriched  * 
B.     Fortified  -  3 
C-    Stabilized  ^  ^ 

D .     Homogenized  . 

33.  Which  of  the  following  nutrients  does  NOT  provide  energy? 

A.  Proteins 

B.  Fats 

C.  Carbohydrates 

D.  Vitamins  ^ 

34.  Which  of  the  following  does  NOT  regulate  pe  body  processes? 

A.  , Vitamin  B 

B.  Calcium    ^  .  ^  ~" 

C.  Iron 

D.  Carbohydrates 

35.  The  amoun^of  Vitamin  A  in*  a  vegetable  is  indicated  by 

A.  the  ar'e^  in  which  it  is  grown 

B.  bov/  much  sunshine  it  absorbs 

C.  color  -  the  deep  yellow  or  green 
.   D.    how  well  you  like  the  vegetable 

36.  Energy  is  furnished  in  our  bodies  by 

A.  minerals 
,  B.  carbohydrates 

C.  vitamins 

D.  water 
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NUTRITION  PRE-TEST,  continued 


37.  The  chief  function  of  protein  is  to 

A.     build  and  repair  tissues  I 
*  B.     yield  energy 

C,  build  Strong  bones  and  teeth  ^ 

D.  prevent  nightblindness 

38.  The  chief  function  of  fat  is  to 

A.  build  and  repair  tissues 

B.  yield  energy 

C.  build  strong  bones  and  teeth 

D.  prevent  nightblindness 

39.  From  the  bread  and  cereal  group,  a  teenager  daily  needs*   servings, 

A.     1  or  more 
,  B.     2  or  more 

C.  3  or  more 

D.  U  or  more 

40.  From^he  meat  group,  a  teenager  daily  needs    servings. 

/A.  1  or  more 
I    B.     2  or  more 

C.  3  or  more 

D.  U  or  more 


n 


ANSWER  KEY 


1.  C                          §  21.  Carbohydrates 

2.  D  22.  Proteins 

3.  A  5^.  Fats 

U.  B  24.  Vitamins 

5.  D                                      •  25.  Hiherals 

6.  B 

7.  A  26.  D 

8.  .C  27.  B 

9.  B  •     28.  A 

10.  C  •  29.  B 

11.  D  30.  C 

12.  A  "  31.  B 

32.  A 

13.  C                          •  ,    33.  D 

14.  A-  34.  D 

15.  B                           .           •  35.  C 

16.  D  •  36.  B 

17.  A  .  37.  A 

18.  C                    '  38.  B 

19.  B  '  39.  D 
2.0.  D  40.  B 


Importance  of . personal  and  family  nutrition 

B.     Importance  and  effect  of  the  food  elements  on  the  personal  and  family  f^ood  net 


NUTRIENTS  AND  FUNCTION  GUIDE 


1 


NUTRIENTS 

t  FUNCTIONS 

I 

V                     FOOD  SOURCES 

Proteins 

1. 
2. 
3. 
•  ^• 

Carbohydrates 

1. 

Fats 

1. 

Vitamin  A 

1. 
2. 
3. 

Thiamine 

1. 
2. 
3. 

Riboflavin 

1. 

f  / 

y 

—  ~ 

Niacin 

1. " 

2. 

3.  V 

Vitamin  C 

1. 

2. 
3. 

 :  ^  

Vitamin  D 

1. 
2. 

Calcium-Phosphorus 

1. 
2. 
3. 

r 

I 

Iron  ; 

1. 
2 . 
3. 

'Iodine 
< 

1. 
2. 

V/ater 

c  • 

1. 
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.1.     Irapdrtance  of*  personal  and  family  nutrition 

B.     Importance  and  effect  of  the  food  elements  on  the  personal  and  family  food  needs 
 ^    CROSSWORD  PUZZLE 


ACROSS : 


1. 

Foods  "^from  this  group  help  bone^. 

92. 

The               -Cereal  group. 

5. 

General  term  hov/  the  body  U3es 

97. 

An  inexpensive  food  containing  high 

> 

"  food. 

quality  protein  belongs  to  the 

20. 

These  nutrients  are  found  mostly 

meat  group. 

in  vegetables. 

105. 

Your  Mother. 

36. 

An  animal  fat. 

108. 

Eating              fruits  and  vegetables 

t+6. 

Major  nutr'ient  found  in  meat. 

saves  nutriejits  lost  in  cooking. 

5t+. 

Vitamin  helps  gums  and  cuts. 

111. 

Meals  are  usually  eaten  at  the 

59. 

The  fruit-             group,   (abbrev. ) 

116. 

Opposite  of  No. 

64. 

Measure  for  energy  value  (abbrev,). 

70. 

Vitamin  in  deep  green  vegetables. 

DOWNv: 

72. 

You  and  me. 

1. 

Protein  helps  build 

7t+. 

Vitamin  C  affects  the  health  of 

3. 

An  organ  meat 

your 

7, 

A  vacation. 

78. 

Opposite  of  sv;eet. 

11. 

A  favorite  treat  from  the  milk  group. 

87. 

Vitamin  A  helps  us  see  at 

^  16. 

V    amins.                              (two  words) 

CROSSWORD  PUZZLE,  continued 


DOWN: 
23.  Teen- 

29.    Dry   are  in  the  meat  group. 

41.    These  belong  with  the  vegetables  in 

a  group. 
45.    First  meal  of  the  day. 
6U.     Broken  place  in  our  skin. 

65.     Yellow  vegetable  -  S  Q  U    H. 

69.    We  receive  our  light  from  the   

71.    Eating  sweet  snacks^^  and  betv/een  meals 

may  cause  one  to  become   . 

84.     To  increase  in  size. 

86.    A  tiny  unit  of  the  body. 

89.    Vitamin  C  affects  the  condition  of 

the   in  our  mouth. 

99.     Foods  give  us  "  "  pov;er. 


ANSWER  KEY 

ACROSS:       ,  '  20WN: 


1. 

Milk 

1. 

Muscles 

5. 

Nutrition 

3. 

Liver 

20. 

Vitamins 

7. 

Trip 

36. 

Lard 

11. 

Ice  Cream 

U6. 

Protein 

16. 

It 

5U. 

C 

23. 

Age  ^ 

59. 

Veg.  (Vegetable) 

J 

29. 

Beans 

6U. 

Cal.  (Calorie) 

Ul. 

Fruits 

70.. 

A 

U5. 

Breakfast 

72. 

Us 

64. 

Cut 

7U. 

Skin 

65. 

As 

78. 

Sour 

69. 

Sun 

87. 

Night 

71. 

Fat 

92. 

Bread 

84. 

Grow 

97. 

Egg 

86. 
'  89. 

Cell 

105. 

Mom 

.Gums 

108. 

Raw 

99. 

Go 

111. 

Table 

115. 

Yes 

Adapted  from  "What's  New  in  Home  Economics",  1971. 
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Importance  of  personal  and  family  nutrition  ^  ^ 

B.    Importance  and  effect  of  the  food  elements  on  t|ie  personal  and  family  food  needs  f 


NUTRITION  UNIT  TEST 


Name 


?         Place  the 
.  '    in  Column 


correct  letter  from  Column'  II  in  the  blank  to  |lie  left  of  the  description 
I.  •% 


CO 

=r 
I 

o 

H 

ID 


Column  I 

1.    Most  important  nutrient,  knovm  for  growth  of 
body  and  repair  of  tissues. 

Sugars  and  starches  are  tv/o.  classifications  of 
this  nutrient. 
3.     Carries  v/aste  out  of  body. and  controls  body 

temperature. 
^.    Associated  vjith  healthy  skin,  nerves,  and 
vitality. 

5.     Acts  as  body  insulator  and  protects  vital  body 

organs.       -  u 
-6.    Regulates  body  processes  by  use  of  the  fi^lood 
stream. 

*  is 

7.  Unit  used  to  measure  energy  value  of  foods. 

8.  A  study  of  the  food  substances  our  bodies  need. 

9.  Lack  of  good  nutrition  to  keep  bodies  healthy. 

10.  Substances  found  in  citrus  fruit^. 

11.  Substances  made  up  of  protein  necessary  for 
growth.  / 

12.  Roughage  located. in  vegetables  containing  high 
water  content  such  as  celery  and  lettuce,  whi^h 
aid  in  correct  digestion. 

13.  A  plan  for  eating  v/ell  balanced  meals  for  good  health. 

Circle  T  or  F  concerning  the  following  statements  about  each  nutrient  class. 

T    F    14.     It  takes  a  longer  time  to  digest  fats  than  other  nutrients,  therefore, 

a  person  does  not  get  hungry  very  soon  after  eating  a  high  fat  content  meal< 
T    F    15.    The  chief  purpose  of  fats  and  carbohydrates  is  to  provide  heat  and  energy 

for  our  bodies.  .   .  « 

T    F    16.    An  individua^l  on^a  diet  to  loose  weight  would  cut  out  foods  containing 

fats  and  carbodydrates. 
T    F    17.    Before  carbohydrates  are  used  by  the  body,  they  are  changed  into  simple 

sugars  in  the  digestive  process.  ^ 
T    F    18.    When  more  carbohydrates  are  eaten  than  are  needed,  the  excess  is  passed 

out  of  our  bodies  as  waste.  ^  ^  v 

T    F    19.    Vitamin  pills^re  taken  as  substitutes  for  lack  of  natural  vitamin  intake. 
T  'F    20.    Our  bodies  manufacture  the  vitamins  needed  for  daily  living. 
T    F    21.    Our  bodies  store  large  amounts  of  the  vitamins  for  several  days  at  a  time. 
T    F    22.    Our  bodies  need  one  serving  of  the  dark  green  and  deep  yellow  fruit  and 

vegetable  group  daily.  ^  ^ 


Column  II 

A.  Carbohydrates 

B.  Fats 

C.  Minerals  • 

D.  Proteins 

E.  Vitamins 

F.  Water 

A.  Amino  acids 

B.  Ascorbic  acid 

C.  Calorie 

D.  Cellulose 

E.  Diet 

F.  Malnutrition 

G.  Nutrition 
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NUTRITION  U^^IT  TEST ,  ' continued 

Some  vitamin  content  of  fdods  is  lost  when  cooked  in  fat  and  water. 
Complete  proteins  contain  all  essential  amino  acids  our  bodies  need. 
Protein  foods  help  our  body  repair  tissues,  grow,  and  supply  heat  and 
energy  for  go  power. 

Sources  of  high  quality  complete  proteins  include  soybeans,  dried  peas, 
beans  and  lentils. 

Foods  containing  complete  proteins  are  served  at  one  daily  meal  to  pro- 
vide the  necessary  amino  acids  our  bodies  need. 
The  best  protein  sources  come  from  the  highest  priced  meats.. 
The  mineral  iron  is  used  by  the  hemoglobin  in  the  blood  to  carry  oxygen 
to  various  parts  of  the  body. 

The  main  function  of  minerals  is  to  help  our  bodies  grov;. 
Calcium  and  phosphorus  work  together  to  help  form  strong  bones  and  teeth. 
Iodine  is  necessary  for  proper  functioning  of  the  thyroid  gland. 
Foods  richest  in  iron  are  red  colored  fruits. 

Circle  T  or  F  concerning  the  follov/ing  statements  about  diseases  resulting  from  a 
lack  of  certain  nutrients. 

Rickets  is  a  bone  disease  caused  from  lack  of  calcium. 

Pjellagra  is  associated  v/ith  stomach  disorders  and  Inerve  disorders  caused 
from  lack  of  niacin. 

Anemia  is  associated  with  low  red  blood  cell  count  due  to  lack  of  iron. 
Iodized  salt  is  needed  to  preyent  a  grov/th  called  a  goiter. 

Vitamins  C  and  D  as  needed  for  good  eye  sight  tend  to  prevent  nightblindness. 
Scurvy  causes  gum  decay  and  mouth  infections  due  to  lack  of  Vitamin  C. 
V/hen  slight  bruising  causes    black  and  blue  marks,  this  is  due  to  in-  ^ 
*        sufficient  calcium  and  phosphorus  in  the  diet.  ^ 

I 

Circle  the  response  that  most  accurately  completes  or  describes  each  statement.  o 

ID 

41.  V/hich  of  the  ^^I'ollowing  is  NOT  associated  with  eating  enough  protein? 

A.  Having  strong  fingernails  and  healthy  hair. 

B.  "  l<5feeping  a  steady  progressive  growth  rate. 

C.  Having  healthy  nerves. 

42.  V/hen  broiled  grapefruit  is  served  for  breakfast  instead  of  sliced  apples,  what 
nutrient  is  added?  • 

A.  Vitamin  A  ^ 

B.  Vitamin  B 

C.  Vitamin  C 

43.  V/hen  seafood  is  served  instead  of  beef  for  dinner,  what  nutrient  -is  added? 

A.  Protein 

B.  Iodine 

C.  Iron 

44.  V/hich  of  the  following  has  an  effect  on  the  amount  of  Vitamin  B  added  to  a  product? 

A.  Enriched  ^  .      ^  . 

B.  Fortified 

C.  Homogenizied 

4&^     V/hich  of  the  following  has  an  effect  on  the  amount  of  Vitamin  D  added  to  a  product? 
,      A.  Enriched 

B.  Fortified 

C.  Homogenized 
46.     V/hich  of  the  following  indicates  a  well-balanced  diet? 

P\       A.     Dairy  group  3,  meat  group  3,  fruit  and  vegetable  group  4,-,  - 
bread  and  cereal  group  4 
B.     Dairy  group  4,  meat  group  4,  fruit  and  vegetable  group  3, 

bread  and  cereal  group  2  , 
Q  C.     Dairy  group  4,  meat  group  2,  fruit  and  vegetable  group  4, 

^|^(^"  bread  and  cereal  group  4  _  ^ 
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NUTRITION  UNIT  TEST,  continued 

/ 

47*     Chopping  cabbage  very^fine,  not  covering  orange  juice  and  overcooking  peeled 
potatoes  v/ill  result  in 

A.  loss  of  carbohydrates 

B.  loss  of  Vitamin  C 

C.  loss  of  the  B.  complex  vitamins 

48.     l*/hich  of  the  follovjing  is  NOT  related  to  poor  nutrition? 

A.  Poor  posture  . 

B.  Aging  or  looking  old  before  your  time 
C\  Arthritis 

49 VJhen  an  indivi4ual  vjill  not  drink  milk,  vjhich  of  the  follovjing  should  be  eaten 
to  obtain  adquate  amounts  of  calcium,  phosphorus  and  other  nutrients  which 
milk  supplies? 

Meats,  fish^  poultry 

B.  Ice  cream,  cheese,  cottage  cheese 

C.  Large  amounts  of  citrus  ff^ts 

50.     V/hich  of  the  folloi-jing  is  the  best  vray  to  loose  weight? 

A.  Eat  a  balanced  diet,  cut  dovm  on  amounts  of  servings  in  each  food  group. 

B.  Skip  a  meal,  the  best  one  is  breakfast. 

C.  Cut  out  fats  and  carbohydrate^s  from  your  meals. 
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I.     Importance  of  personal  and  family  nutrition 
C.    Principles  of  dietary  needs 


WORD  SCRAMBLE  FOR  EMPTY  CALORIE  FOODS 

Name   \    

There  are  17  different  empty  calorie  foods  in  the  vjord  scramble  below.  Identify 
them  by  circling  each  food* 

JPOPp(>OFLEGNA 
AELEMONDR£)PSX 
LPOPSICLEATIK 
ERBPICINGSNYO 
^  KATEOCANDYPSO 
AMARSHMELliOWL 
SEFMOIUNDZPIA 
WOFIRPGZOXRLI 
IRYNKSQTCEIAD 
'  SHCTOCSRETTUB 
^  SMISSEOBSUGAR 
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ANSWER  KEY 

i.  Pop 

2  •    Angelf ood 

3.    Lemon  drops 

Popsicle 

Icings 

6.  Candy 

7.  Marshmllow 

8.  Butterscotch 

9.  Swiss  Miss 

10 .  Sugar 

11.  Ale 

12.  Taffy 

13.  Peppermint 
lU.  .  Chips 

15 .  Gum 

16.  iKool-Aid 

17.  Beer 
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I.     Importance  of  personal  and  family  nutrition 
C.    Principles  of  dietary  needs 


FAD  DIETS 

There  are  good  diets,  bad  diets  and  diets  so  disastrous  that  if  followed  for  any 
length  of  time  can  ruin  your  health  and  destroy  your  looks.    Despite  efforts  by 
leading  nutritionists  to  demonstrate  the  hazards  of  fad  diets,  .their  popularity 
continues  to  grov;.    One  factor  they  all  have  in  common  is  the  promise  of  a  sv/ift, 
easy,  painless  method  of  vjeight  reduction.  ^  •  * 

Another  factor  that  fad  diets  have  in  commons  that  they  are  consistently  out  of 
nutritional  balance..   By  far  the  most  cotnmon  type  is  the  diet  that  is  high  in 
protein  and  lovj  in  carbohydrate. 

The  following  are  examples  of  high  protein,  low  carbohydrate  diets: 

THE  STILLMAN  DIET  -  named  for  its  creator,  an  internist  from  New  York  ; 
consists  primarily  of  lean  meats,  poultry,  fish,  seafood,  eggs,  skimmed 
milk,  cheese  -  all  you  can  eat  -  and  eight  glasses  of  water  a  day. 

THE  AIR  FORCE  DIET  -  also  called  the  Fat  Pilots  Diet,  is  a^variation  of 
the  eat  all  the  protein  you  want  appr&ach  and  has  no  connection  with^ 
the  U.S.  Air,- Force.     The  main  rule  is  to  restrict  the  carbohydrate 
intake  to  60  grams  a  day.    A  normal  diet  contains  300  -  400.    The  basic 
ingredients  are  meat  and  poultry  with  moderate  amounts  of  vegetables, 
cheese  and  eggs.    Fish  is  to  be  eaten  sparingly. 

THE  MAYO  DIET  -  has  been  circulated  on  ^  person-to-person  basis  for  many        .  o 
years.     It  has  no  connection  with  the  clinic  in  Rochester.    It  is  a    ^  ^ 
combination  of  eggs,  grapefruit  and  meat  with  a  few  vegetables  and  fruits. 
The  diet  promises  a  quick  weight  loss  of  20  pounds  if  followed  for  two 
•  weeks,  but  cautions  the  dieter  not  to  continue  longer  than  that. 

The  following  are  examples  of  high  carbohydrate  -  low  protein  diets:  Because  of 
the  low  intake  of  protein  the  body  loses  more  ^hap  it  takes  In.  Thera  is  a  loss 
of  lean  muscle  tissue  in^ead  of  what  needs  to  be  lost  -  fat  tissue. 

BANANA  AND  SKIM  MILK  DIET  -  consists  of  1  quart  of  skim  milk  and  6  bananas 
each  day  for  a  week.    The  diet  is  inadequate  in  practically  all  nutrients. 

THE  MACROBIOTIC  DIETT  -  is  supposedly  a  Zen  Buddhi^  diet  and  has  been 
adopted  recently  by  those  seeking  spiritual  awakening.    At  first,  rice 
is  coupled  with  fruit,  vegetables  and  chicken.    Then,  as  a  higher  stage- 
of  enlightenment. is  reached,  the  diet  is  limited  to  only  rice.  This 
dy.et  can  be  extremely  dangerous.    A  few  years  ago  one  young  woman  starved 
herself  to  death  on^this  diet. 

*These  are  some  examples  of  fad  diets  -  there  are  many  others.    Don't  be  fooled  by 
them.    Statistics  show  you  may  lose  weight  but  you  will  gain  it  back  quickly  be- 
cause you  have  not  changed  your  eating  habits,  and  most  of  all  you  may  endanger 
your  health. 
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II.     Basic  food  practices,  preparation,  and  equipment 

A,     Importance  of  kitchen  safety  and  sanitation  practices 


FOOD  CONTAMINATION,  FOOD  SPOILAGE,  AND  FOOD  POISONING  PROGRAMMED  LESSON 

The  miosc'o-organisms  responsible  for  food  spoilage  are  bacteria,  mold 
and  yeast.     Some  micro-organisms,  which  can  be  seen  only  under  a 
microscope  are  considered  beneficial  because  they  produce  desirable 
changes  in  foods.     For  example,  bacteria  are  used  to  make  buttermilk 
and  sauerkraut;  molds  are  used  in  aging  cheese,  and  yeast  is  used  in 
bread  making-  ^ 

True  or  FaJ,se-:  ^ 

1.  All  micro-organisms  are  harmful. 

2.  What  three  micro-organisms  are  responsible  for  food  spoilage? 


Micro-organisms,  like  any  other  living  organisms,  need  certain  con- 
ditions in  order  to  grov;.     They  need  v/armth,  moisture,  and  food. 
When  any  one  of  these  is  not  present,  micro-organisms  cannot  grov;. 


3.     In  order  to  grov;  micro-organisms  need 


FALSE 
BACTERIA 
MOLDS 
YEAST 


These  facts  can  be  used  when  handling  and  storing  foods  to  prevent 
harmful  micro-organisms  from  getting  into  the  food,  multiplying 
and  causing  illness.  ^ 


WARMTH 

MOISTURE 

FOOD 


Food  should  be  handled  carefully  with  clean  hands  or  utensils^ 
food  should  not  be  contaminated  by  unclean  work  surfaces  and 
storage  areas.     Food  should  be  properly  covered  and  stored  at 
correct  temperatures  to  prevent  contamination  which  might  cause 
harmful  effects  vjhen  the  food  is  eaten. 

Of  the  micro-organisms,  bacteria  are  the  most  difficult  to  destroy. 
There  are  many  kinds  of  bacteria;  some  require  much  higher  tem- 
perature to  destroy  them  than  others.     Different  kinds  of  bacteria 
can  grow  at  refrigerator  temperatures,  some  at  temperatures  well 
over  100^  F. ,  but  most  bacteria  grow  best  at  temperatures  from 
68    to  100    F.     The  various  bacteria  also  have  different  require- 
ments for  moisture,  food  and  oxygen.     Some  bacteria  grow  without  oxygen. 

Mold  is  a  fluffy  gravrth  that  is  often  white.     Mold  grows  on  many 
foods  such  as  fruits,  breads,  meat,  and  jellies.     Some  mold  even 
grov/s  at  refrigerator  temperatures.     Mostynolds  are  easily  de- 
stroyed by  boiling  temperature.     They  usually  grow  on  the  surface 
of  food  and  do  not  produce  a  harmful  substance.     V/hen  the  mold  grovrth 
is  very  heavy,  all  the  food  may  be  changed  in  flavor  and  should  be 
discarded. 
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Yeasts  usually  have  only  one  cell.     They  are  easily  destroyed  by 
boiling  and  most  yeasts  are  destroyed  at  temperatures  below  boiling 
(120^  -  lUO^  F.)  in  about  15  minutes.     Yeast  is  always  present  in  the 
air  and  can  contaminate  food. 
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FOOD  CONTAMINATION, 


AND  FOOD  POISONING  PROGRAMMED  LESSON,  continued 


FOOD  SPOILAGE, 

True  or  False:  ^    ^  ' 

Yeasts  are  the  micro-organisms  hardeS't  to  destroy. 

5.  Some  molds  vjill  continue  to  grow  at  refrigerator  temperature  J 

6.  Some  bacteria  requires  much  higher  temperature  to  destroy 
them  than  others - 


Sanitation  by  refrigeration  can  eliminate  a  great  d<^al  of  food 
contamination.     The  number  of  -  food  poisoning  cases  may  run  to  , 
between  three  hundred  thousand  and  one  mi-llion  a*  year.     Some  are 
slight;  some  cause  death-     Food  that  is  not  pinoperly  refrigerated 
is  one  of  the  greatest  causes-    Contaminating  ^rms  may  get  into 
food  through  handling  and  grow  because  the  food  is  <-aot  kept  cold. 
Germs,  or  micro-organisms 5  thrive  best  in  temperatures  between 
UO    and  120^  F- 

V/hether  cooked  or  fresh,  foods  should  not  be  allovjed  to  remain 
at  room  temperature  for  more  than  a  total  of  three  hours-  This 
includes  the  time  in  the  preparation,  serving,  and  after  the  ^ 
meal  is  over-  ^  • 

Recommended  temperature  ranges  for  fresh  food  refrigeration: 
Maximum  acceptable  temperature  for  storage  ^ 

of  all  perishable  foods   ^0 

Fruits,^  vegeLciLles,  and  most  other  ^  q 

per^ishable  products  -----  "*  ^^o 

Dairy  products  -   ■  38^  <-  • 

Meat  and  fowl  ^^o  "  ^®o 

Fish  and  shellfish     -   -  30  ^ 

Frozen  foods   0  "  -  ^i^^s  20 

r 

Illness, from  contaminated  food  is  most* unpleasant  and  can  be 
fatal-   "Food  poisoning  is  one  of  tv/o  types:     bacterial,  caused 
by  harmful  germs  or  micro-organisms;  and  chemical,  caused  by 
sprays,  insecticides  or  other  poisonous  substances  becoming 
mixed  v/ith  food- 

•7.     One  of  the  greatest  causes  of  food  poisoning  is 

8.     Germs  thrive  best  in  temperatures  between   ^  and   ^  F. 

9-     Foods  should  not  be  allowed  to  remain  at  room  temperature^ 

for  more  than   hours  - 

10-     The  tvjo  types  of  food  poisoning  ape    and  . 


FALSE 

TRUE 

TRUE 


I 

O 
H 


Food  poisoning  from  bacteria  can  be  broken  down  into  tv;o  groups: 
•food  infection  and  food  intoxication.     Food  is  infected  by 
bacteria  from  diseased  poultry  or  animals^  and  by  rodents^^or 
insects.     Food  in^bxication  comes  from  food  prepared  by  a  person 
with  an  infected  hand  or  hands  that  have  not  been  cleaned  after 
touching  open  boils  or  sores - 

11.     Food  poisoning  by  bacteria  ma/ be  broken  dovm  into  tv;o 
groups:    and  • 


FOOD  THAT  IS  NOT 
KEgT^EFRIGERATED 
UO    AND  120^  F. 
THREE 

r\BACTERIAL  AND 

^^CHEMICAL 
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FOOD  CONTAMINATION,  FOOD  SPOILAGE ,  AND  FOOD  POISONING  PROGRAMMED  LESSON,  continued 


Foods  that  are  nbt  properly  refrigerated,  canned  or  frozen  may 
also  cause  poisoning^by  food  intoxication.     Botulism  is  a  serious 
bacterial  food  poisoning  resulting  from  improperly  canned  foods. 
It  can^be  destroyed,  if  spores  have -not  developed,  by  .boiling 
at  212    for  10  minutes.     Spores  are  tough-walled  reproductive 
cells  that  partially  protect' the  bacteria  from  heat  and  light 
and  are  only  destroyed  by  telj^eratures  above  boiling. 

Home  canned,  non-acid  food's  should  never  be  eaten  before  boiling. 

o 

12.  Food  poisonirbg  which  results  from  improperly ^  canned  fSbds 
is  Galled         ^  , 

13.  If  spores  have  not  developed,  this  type  of  food  poisoning 
may  be  destroyed  by  ,  e- 


FOOD  INFECTION 
AND  FOOD  IN- 
TOXICATION 


Cans  that  have  bulged  ends  indicate  food  spoilage.     Dented  can^ 
may  have  the  seal,  broken  allowing  air  and  bacteria  to  enter. 
If  so,  there  is  danger  of  food  spoilage  and  poisoning.  Another 
indication  of  food  that  has  spoiled  is  "fizzing"  of  the  can  or 
jar  when  opened. 

Chemical  food  poisoning  comes  from  plant  sprays  containing 
•poisons  or  from  chemical  powders  used  to  kill  ants,  roaches, 
or  other  insects.     This  is  another  reason  why  food  should  be 
washed  before  it  is  eaten. 

lU.     Some  indications  of  food  spoilage  are 


BOTULISM 
BOILING  FOR  10 
MINUTES 


o 
in 

I 

o 
H 

iO 


Food  spoils  if  it  is  not  properly  cared  for.     It  also  spoils  if 
it  is  kept  too  long  under  the  wrong  conditions.     Some  forms  of 
food  spoilage  can  be  detected  by  odor,  change  in  color  and 
general  appearance..    Other  forms  of  food  poisoning  cannot  be 
detected.     Do  not  take  chances  with  food  that  may  have  spoiled. 


4 


Good  care  prolongs  the  freshness  and  wholesomeness  of  food, 
It  guards  against  contamination  and  delays  spoilage. 


BULGED  CANS 
"FIZZING"  OF  THE 
CAN  OR  JAR  WHEN 
'OPENED 

DENTED  CANS  (IF 
THE  SEAL  IS  BROKEN) 


ERIC 
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II.    Basic  food  practices,  preparation,  and  equipment 

A,    Importance  of  kitchen  safety  and  sanitation  practices 


KITCHEN  SAFETY  TEST 

Name 


Pldce  the  correct  letter  from  Column  II  in  the  blank  at  tlfe  left  of  the  statement 
it  Wst  describes  in  Column  ♦•I . 

'  Column  I      .  •  1  Column  II 


1. 

Used  to  put  out  a  grease  fire              ,  ^ 

'  A. 

Cold  water 

2. 

"Happens  to  hot  pans  v;hen  placed  in  v;ater 

Cutting  bo^rd  ^ 

3.. 

Most  dangerous ' type  of  knife 

C. 

Baking  soda 

U. 

The  best  treatment  for  a  minor  bum 

D. 

Dull 

5. 

May  cause  aT^um  if  the  cover  is  lifted  off  of 

E. 

Sharp 

the  pan  incorrectly 

F. 

Steam 

6- 

Used  for  chopping,  slicing;  and  cutting  items  on 
to  prevent  damage  to  counter  tops 

G. 

VJarp 

A  A 

Circle  T  or  F.  ^  . 

T    F      7.     Store'  foods  and  utensils  close  to"  xvhere  they  will  be  used. 

T    F      8.     Clean  up  spills  after  you  have  finished  preparing  the  meal. 

T    F,      9.     Place  the  oven  racks  in  their  correct  position  before  turning  on  the  oven. 

T    F    10.     Strain  out  the  glass  particles  from  a  broken  jar  of  food  and  use  the  food. 

T    T    11.     Turn  on  the  oven  then  check  to  see  if  there  is  apy thing  inside. 

T    F  'l2.    When  washing  knives,  place  them  all  in  the  soapy  water  at  the  same  time    o  , 
and  then  wash  them.  '  <d 

T    F    13.     When  peeling  carrots  or  potatoes,  cut  away  from  the  body. 

T    F    lU.     A  wooden  spoon  is  used  for  stirring  foods  that  are  cooking  on  the  range 

because  they  do  not  get  as  hot  as  metal  ones. 
T    F    15.    A  rubber  mat  in  the  bottom  of  the  sink  prevents  breakage  when  v/ashing  dishes 

T    F    16.    Pj^ex  or  ovenproof  casserole  dishes  are  used  on  heating  units  on  top  of 

the  range  when  cooking. 
T    F    17.     When  using  the  fire  extinguisher,  point  the  nozzle  towards  the  base  of  . 

the  fire. 

T    F    18.    Allow  food  particles  to  gcu4own  the  sink  drain. 

Circle  T  for  the  items  that  will  prevent  accidents  from  happening  in  the  kitchen 
and  F  for  those  items  that  will  not  prevent  accidents. 


T 

F 

19. 

T 

F 

20. 

T 

F 

21. 

T 

F 

22. 

T 

F 

23. 

Following  procedures  for  eliminating  h^^rds  will  prevent  them. 

Prevent  accidents  from  happening  by  going  about  your  work  with  : 
concentration  on  the  job  at  hand. 

Prevent  accidents  by  letting  someone  else  do  all  the  dangerous  i 
the  kitchen. 
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KITCHEN  SAFETY  TEST,  continued 


Circle  T  or  F. 

C?  _  ' 

T    F    24.    Damp  potholders  are  not  dangerous.  o  ^ 

T    F    25.     Use  crocheted  potholders,  the  ones  with  smalVand  large  loops  and  spaces, 
for  hot  pans  as  they  make  the  kitchen  pretty. 
'^^  ^^^^  potholders  close  to  the  area  in  which  they  are  needed. 

T    F    27.    T^  safest  potholders  are  v/ell  insulated. 

T    F    28. '^se  your  aprQn  as  a  potholder.  , 

Circle  only  one  correct  ansv;ei<'  for  each  bf  the  following  questions. 

$9.    Which  stateTnent  below  is  NOT  an  important  safety  factor  explaining  why  a 
utensil  is  placed  on  the  unit^before  turning  the  unit  on?    By  placing  the 
pot  on  the  unit  before  turning  it  on  v/ill  prevent: 

A.  many  hazards  from  occurring.  • 

B.  one  from  burning  a  hand  or  arm  from  the  heat  of  the  unit. 

C.  one  from  burning  or  scorching  the  handle  of  the  pot  or  pan. 

D.  one  from  burning  the  bottom  of  a  clean  pan. 

30.  Select  the  an^er  that  does  NOT  give  a  reason  why  one  should  never  leave  an  ^ 
exposed  flame/or  heating  element  on  a  range.    An  exposed  heating  element 
(burner): 

A.  may  cause  an  unexpected  fire^  <.  ^ 

B.  may  cause  serious^ injury .  h 

C.  could  damage  certain  parts  of  other  pots  and  pans  that  are  on  the  range 

D.  will  make  the  range  overheat,  because  of  lack  of  pressure  on  the  heating 
unit. 

31.  Which  statement  is  NOT  true  about  working  with  cords  and  electrical  appliances? 

A.  Use  wet  hands  when  operating  an  electi?ical  appliance  to  prevent  shocks. 

B.  Pull  cords  out  by  the  plug,  not  by  the  vcord. 

C.  Plug  the  cord  into  the  appliance  first  and  then/into  the  outlet  to 
avoid  sudden  unexpected  operation  of  the  applicance. 

D.  Check  to  see  if  the  appliance  is  on  "off"  before  plugging  it  into 
the  outlet.  _  ^ 

32.  Ifliich  statement  is  NOT  a  reason  why  one  should  completely  open  the  oven  door 
and  pull  out  the  rack  until  it  catches?    Because  it : 

A.  gives  one  more  room  to  test  the  product. 

B.  incorporates  needed  air  into  the  product. 

C.  alSl^ws  one  to  lift  covers  more  easily  to  see  the  product. 

D.  helps  to  prevent  burns  received  from  reaching  into  th$  oven. 

33.  Which  of  the  following  is  NOT  an  advisable  way  to  dress  when  working  in  the 
^ kitchen?  - 

A.  Keep  hair  tied  back  and  clear  of  face.  ^ 

B.  Wear  clothes  that  are  simple  and  comfortable. 

C.  Remove  dangly  jewelry  to  eliminate  additional  hazards. 

D.  Wear  long  sleeves  with  close  cuffs  to  keep  warm. 

34.  Which  of  the  following  statements  is  NOT  true  about  sanitation  in  the  kitchen? 

A.  It  takes  less  time  and  is  more  convenient  to  work  in  a  dirty 
kitchen  because  everything  is  out  and  available  for  use. 

B.  It  is  unsanitary  to  prepare  a  meal  in  a  dirty  kitchen. 

*   C.    A  cluttered  kitchen  causes  damage  to  oneself  and  the  equipment. 
D.    It  takes  imore  time  to  prepare  a  meal  in  a  dirty  kitchen. 


ERjc  '  „       -  ski 


KITCHEN  SAFETY  TEST,  continued 


35.    Which  statement 
the  back'  of  the 
A. 
B- 
C- 


is  NOT  a  reason  for  placing  the  pan  handles  pointing  in  towards 
range?    To  prevent 
someone  from  running  into  a  pan  handle.  ,  v 

the  pan  from  falling  off  the  range.  ■•t-'\rr 
the  pans  from  touching  each  other. 

slipping  or  spilling  from  the  range.  ■  "  ■ 


CO 

in 
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H 

CD 


ANSWER  KEY 


1. 
2. 
3. 
U. 
5. 
6. 

7. 
8. 

10. 

n. 

12. 
13. 

m. 

15. 

17. 
18. 


C 
G 
P 
A 
F 
B 

T 

F 

T 

F^ 

F 

F 

T 

T 

T 

F 

T 

F 


19. 
20. 
21. 
22. 
23. 
2U. 
25. 
?6. 
27. 
28. 

29. 
30. 
31. 
32. 
33. 
3U. 
35. 


T 
T 
T 
F 
F 
F 
F 
T 
T 
F^ 

C 
D 
A 
B 
D 
A 
'C 
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II.     Basic  food  practices 5  preparations  ^nd  equipment 
B.    Use  of  recipes  '  ""^^ 


RECIPE  FORMS 

Name 


Upon  completion  of  this  packet,  you  v/ill  be  able  to  give  examples  of  all  three 
recipe  forms  and.  identify  the  differences  between  the  forms.  Cookbooks  are  an 
excellent  source  of  each  form  —  use  them  to  help  find  your  ideas  and  examples, 

1-     The  three  most  used  forms  for  presenting  recipes  are  the  standard  formj 
the  action  form,  and  the  narrative  form. 

Most  often  used  recipe  form:^  are  ,  s  and 

2.  The  standard  form  lists  ingredients  and  amounts  first. 
  and   are  listed  first  in  the  standard  form. 

3.  The^ standard  form  method  follows  in  paragraphs  or  steps. 

Thei  method  of  a  standard  form  recipe  follovjs  a  list  of    or 


TJ>^  method  of  a  standard  recipe  form  follows  a  list  of  ingredients  and  "  ^ 
amounts  of  either  or  . 

The  standard  form  is  especially  good  for  recipes  using  many  ingredients. 
Recipes  using  many  ingredients  are  best  vrritten  in    form. 

6.  The  three  most  used  forms  for  presenting  recipes  are  the  , 
 (^^ji  and  the    . 

7.  <J  Action  form  combines  narrative  action  vjith  listed  ingredients. 

Narrative    plus  listed  ingredients  are  incorporated  into  the  ^ 

  form.  ' 

8.  Action  form  is  easy  to  follov/,  but  takes  more  space  and  is  difficult  to  * 
arrange  economically  on  paper.  2 
Action  form  takes  much  space,  but  it  is   *        to  follow.  ^ 

9.  The three  most  used  forms  for  writing  recipes  are  action,  standard,  and   . 

10.  Narrative  form  incorporates  amounts  of  ingredients  v/ith  the  method. 
Amounts  of  ingredients  and  method  are    in  the  narrative  form. 

11.  Narrative  form  can  be  expanded  for  detail  or  condensed  for  offhand  recipe  ideas. 

Narrative  form  is  the  most  versatile.     It  can  be    for  detail  or 

  for  offhand  ideas. 

12.  Unless  the  recipe  is  short,  narrative  is  the  hardest  form  to  follow  but.  uses 
the  least  amount  of  space  on  paper. 

For  a  long  recipe,    is  the  hardest  fomn  to  follov/,  but  takes  little  space. 

13.  The  three  most  used  forms  for  writing  recipes  are   _,   , ,  and 


lU.     The  fgllov;ing  recipe  is  an  example  of  the    form: 

Molded  Fruit  Gelatin 
1  pkg.   (3  oz.)  fruit -flavored  gelatin 
1  to  2  cups  drained,  cut  up  fruit 

1.  Dissolve  gelatin  as  directed  on  package 

2.  Cool  until  mixture  begins  to  thicken 

3.  Stir  in  fruit 

U.  Pour  into  1  quart  mold  or  6  individual  molds 
5.     Chill  until  set 


6.  Unmold 


Serves  6 
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RECIPE  FORMS,  continued 

15.  Belov/  is  an  example  of  the   form. 

Measure  and  sift  together  into  mixing  bov/1: 
1  2/3  cup  sifted  cake  flour 

1/U  cup  sugar 
1         teaspoon  baking  pov/der 
3/U  teaspoon  soda 
1/2  teaspoon  ^alt 
1/2  teaspoon  cinnamon 
1/2  teaspoon  ginger 
1/U  teaspoon  cloves 

Add  1/U  cup  shortening  (at  room  temperature) 
Mix  together:     ,     1/2  cup  molasses 

1/2  cup  v/ater  ^ 
Pour  3/U  of  this  molasses-v/ater  mixture  into  dry  ingredients. 
Beat  2  min.'^^a^^ow  speed  or  300  strokes  by  hand. 
Add  remainder  of  liquid  and  1  unbeaten  egg. 
Beat  1  min.  or  150  strokes  by  hand. 

Pour  batter  into  greased,  lightly  floured  9x9  inch  pan. 
Bake  at  350°  for  30  min. 

16.  Belov/  is  an  example  of  the    form:  ^ 

Let  1  lb.  quick  frozen  cod  fillets  stand  at  room  temperature 
15  min.  or  thav;  fillets  enough  to  separate.     Cut  each  fillet 
in  serving  pieces  v/ith  heavy  Rhifel    Arrange  fish  in  greased 
shallov/  baking  dish.     Brush  with  melted  butter  or  margarine 
and  spipinkle  v/ith  salt  and  pepper.     Pour  3/U  cup  milk  over 
i  V        fish  and  cover  v/ith  buttered  crumbs. 

Bake  at  U00°  about  UO  -  U5  min.  or  until  fish  flakes  apart 
easily  v/ith  a  fork.     Makes  3  -  H  servings. 


i3  .        '  . 
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Basic  food  practices,  prepara^Lon,  and  equipment 
B,    Use  of  recipes 


CUTTING  AND  CHOPPING  CROSSWORD  -PUZZLE 


) 


\ 


CUTTING  AND  CHOPPING  CROSSWbRD  PUZZLE,  continued 


ACROSS 

1.  to  divide  salad  greens  into  pie  shape  pieces  ♦ 
3.  to  remove  seed,  core  from  apple 

5.  to  cut  off  outer  skin  -  • 

6.  to  cut  a  small  amount  v/ith  short  stroke  with  scissors 

8.  to  pull  salad  greens  in  pieces 

9.  to  cut  into  flat  pieces 

10 •  to  stick  a  fork  into, to  allov/  steam  to  escape 

12.  to  press  food  into  pulp  i-;ith  a  potato  masher  v 

15.  to  cut  food  into  shoe-string  like  strips 

16.  to  cut  or  tear  into  small,  long,  narrov/  pieces 

17.  to  cut  or  chop  into  very  small  pieces 

18.  to  press  fruit  or  vegetables  through  a  fine  sieve 
20.  to  reduce  to  particles  by  pounding  or  grinding 

DOWN  ^  ■ 

2.  to  cut  into  very  small  cubes 

3.  to  remove  the  seeds  and  the  core  of  an  apple 

4.  to  cut  into  fine  pieces  with  a  knife  or  mechanical  cutter 

7.  to  remove  the  pit  or  seed  from  a  fruit 

9.  to  remove  the  skin  by  rubbing  it  with  a  sharp  knife 

11.  to  chop  or  cut  into  very  small  pieces 

12.  to  exert  pressure  to  get  the  juice  out  of  a  fruit  ^ 

13.  to  cut  or  shred  into  long,  thin  pieces  -  ^ 

14.  to  beat  meat  with  mallet  to  make  more  tender  * 
16.  to  cut  narrow  gashes  part  way  through  outer  surface  to  prevent  curling  h 

18.  to  pull  off  the  outer  skin  or  rind  of  fruit,  or  vegetable  ^ 

19.  to  cut  a  vegetable  making  a  grooved  edge 


ANSV/ER  KEY 
ACROSS 


1. 

Wedge 

3. 

Core 

5. 

Pare 

6. 

Snip 

8. 

Tear 

9. 

Slipe 

10. 

Pierce 

12. 

Mash 

15. 

Julienne 

16. 

Shred 

17. 

Mince 

18. 

Puree 

20. 

CruSh 

DOWN 

2. 

Dice 

3. 

Core 

Chop 

Pit 

9. 

Scrape 

11. 

Grate 

12. 

Squeeze 

13.  . 

•Sliver 

14. 

Pound 

16. 

Slit 

18. 

Peel 

19. 

Flute 
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II.     Basic  food  practices, 
B.     Use  of  recipes 


preparation,  and  equipment 


FOOD  TERMINOLOGY  WORD  SCRAMBLE 


Below  are  a  total  of  49  words  to  be, found  in  this  word  scramble.  There  are  words 
from  each  of  the  classifications  studied: 

\  ^  cutting  and  chopping  ...  8 

baking  .  8 

food  and  serving  9 

mixing  and  measuring  ...  9 

top  of  the  stove  15 

The  words  , are  in  a  vertical,  horizontal,  or  a  diagon^  line  and  may  be  spelled 
from  left  to  right  or  right  to  left. 
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II.    Basic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipes 


ACROSS 


BAKING  TERMS  CROSSWORD  PUZZLE 


1. 
2. 

3. 
6. 


To  cover  all  sides  of  a  food  v;ith  one  ingredient  before  brov/riing  or  baking. 
To  baste  meat  from  time  to  time  v/ith  a  highly  seasoned  sauce  as  it  cooks 

over  hot  coals,  in  an  oven  or  under  a  broiler. 
To  cook  meat,  uncovered  in  an  ^ven  v;ithout  added  moisture. 
To  moisten  food  v/hile  it  is  cooking  by  spooning  liquid  or  fat  over  it. 
To  cool  in  a  refrigerator.  ■  "  ' 

To  defrost. 


DOWN  »  ^ 

1.  ^  To  rub  food  or  a  pan  lightly  with  shortening  or. salad  oil. 

2.  To  cook  by  dry  heat  in  an  oven.  .  ^  . 

3.  To  put  small  pieces  of  butter,  cheese,  or  nuts  on  top  of  a  food. 

^.  To  cook  directly  under  heating  unit  or  over  the  coals, of  an  open  fire. 

5.  To  cover  all  sides  of  a  food  v/ith^  one  "ingredient  or  a  mixture  of  ingredients. 

6.  To  heat  an  oven  to  the  correct  temperature  before  putting  in  the  food  to  cook. 

7.  To  use  a  brush,  folded  paper  or  a  cloth  to  spread  a  thin  coat  of  melted  butter, 

oil,  or  beaten  egg  on  food. 
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Across 

Down 

1.  Flour 

1. 

Grease 

2 .  Barbecue 

2. 

Bake 

3.  Roast 

3. 

D©t 

i*.  Baste 

^. 

Broil 

5.  Chill 

5. 

Bread 

6 .  Thaw 

6. 

Preheat 

7. 

Brush 

II. 


Basic  food  preparation,  equipment  and  practices 
B.    Use  of  recipe 


\ 


CUTTING  AND/CHOPPING  W0RD^4BLE 


1. 

DEEWG 

To 

cut  into    \/ 1  shape,  \ 

2. 

RAPE 

To 

cut  off  outer  skin  or  covering.  \ 

3. 

BEUC 

To 

cut  in  even  squares .  \ 

pieces. 

DRESH 

To 

cut  or  tear  into  small,  long,  narrov/ ^ 

5. 

LEPE 

To 

pujj.  off  the  outer  skin. 

6. 

TIP 

To 

remove^  "tb^center  from  some  fruits. 

1. 

ILTS 

To 

cut  a  long^^^roj^^ opening. 

8. 

HAMS 

To 

press  food  in^o  pulp* 

9. 

NIUEEJLN 

To 

cut  food  into  shoe-string  strips. 

ZUESQEE 

To 

exert  pressure  to  get  juice. 

11. 

CIDE 

To 

cut  into  very  small  cubes. 

12- 

CIMNE 

To 

chop  or  cut  into  very  small  pieces. 

13. 

REAT 

To 

pull  salad  greens  into  pieces. 

m. 

DRING 

To 

cut  or  crush  food  in  chopper. 

15. 

PISN 

To 

cut  a  small  amount  with  one  stroke. 

16. 

CROE 

To 

remove  seeds  and^^center  of  apple. 

17. 

HOCP 

To 

cut  into  fine  pieces  by  a  knife. 

18. 

NUPOD 

To 

beat  i-^ith  a  mallet. 

19. 

VERISL 

To 

shred  in  long  thin  pieces. 

20. 

RUPEE 

To 

press  fruit  or  vegetable  through  a  fine 

sieve. 

21. 

TULEF 

To 

cut  a  vegetable  so  that  it  has  a  grooved^  edge 

22. 

RAKEB  0 

To 

divide  in  pieces. 

23. 

CREEPI 

To 

stick  a  fork  into  food,  to  allov/  steam  to 

escape . 

v/ith 

2i|. 

REATG 

To 

Scrape  into  small  pieces  on  a  surface 

tooth-edged  punctures. 

25. 

CEAPSR 

To 

remove  the  skin  by  rubbing  it  vrith  a 

sharp 

edge  of  a  knife. 

26. 

f^CELS 

'To 

cut  across  int:o  flat  pieces. 

ANSWER  KEY 


1. 

Wedge 

14. 

Grind 

2. 

Pare 

15. 

Snip 

3. 

Cube 

15. 

Core 

\. 

Shred 

17. 

Chop 

5. 

Peel 

18. 

Pound 

6. 

Pit 

19. 

Sliver 

7. 

Slit 

20. 

Puree 

8. 

Mash 

21. 

Flute 

9. 

Julienne 

22. 

Break 

10. 

Squeeze 

23. 

Pierce 

11. 

Dice 

24. 

Grate 

12. 

Mince 

25. 

Scrape 

13. 

Tear 

26. 

Slice 
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II.    Basic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipe 


TOP  OF  THE  RANGE  COOKING  TERMS  CR0SSV70RD  PUZZLE 
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TOP  OF  THE  RANGE  mDKlNG  TERMS  CROSSWORD  PUZZLE,  continued 
ACROSS 


1.  To  cover  a  food  v/ith  a  thick  layer  of  some  ingredient* 

2.  To  brown  meat  or  vegetables  in  a  small  amount  of  fat,  then  cook  slov;ly  in  a 
covered  pan  v;ith  small  amount  of  v/ater. 

3.  To  cook  a  second  time  in  sugar  or  syrup. 

To  place  quickly  into  boiling  water  to  loosen  skin. 

5.  To  put  food  into  something  and  take  out  quickly. 

6.  To  coat  food  with  sugar,  icing,  syrup,  and  jelly. 

7.  To  cook  food  in  an  airtight  container  at  high  temperatures  under  steam  pressure 
.8.     To  cook  in  the  dfeam  which  arises  from  a  pan  of  boiling  v/ater  or  other  liquid. 

9.    To  heat  to  a  temperature  just  below  the  boiling  point  or  to  pour  bpiling  v/ater 
or  liquid  Over  a  food  or  item. 

10.  Melt  into  a  liquid. 

11.  To  extract  flavor,  colors,  or  other  qualities  from  a  substance  by  allovjing  it 
to  stand  "^in  liquid  just  below  the  boiling  pointfv 

12.  To  simmer  foods  slowly  in  small  quantity  of  v/ater  for  a  long  time. 

13.  To  partially  cook  in  boiling  v/ater. 


DOWN 


1.  To  cook  in  liquid  :j,ust  belov/  the  boiling-point. 

2.  To  pan  fry,  bake,  broil,  or  roast  until  food  takes  on  a  brov/n  color. 

3.  To  cook  in  hot  fat  in  pan  on  top  of  the  stove.  ^ 

^.  To  cook  in  steandng  liquid  in  v/hich  bubbles  are  breaking  on  the  surface. 

5.  To  cook  in  hot  fal;  deep  enough  to  more  than  cover  the  foods. 

6.  To  coat  thickly  v/ith  flour  or  a  flour  mixture.  ^ 

7.  To  brov/n  surface  quickly  in  a  hot  kettle.  ,  ^ 

8.  To  brown  quickly  in  skillet  in  small  amount  of  fat.  ' 

9.  To  put  food  in  enough  liquid  to  cover  for  a  specified  length  of  time.  3 

10.  Fat  and  juice /from  meat  that  collects  in  the  bottom  of  roasting  pan.  ^ 

11.  To  cook  uncovered  in  an  uQgreased  or  slightly  greased  hot  skillet  pouring  off 
fat  as  it  accumulates. 

12.  To  rub  food  or  pan  lightly  v/ith  shortening  or  salad  oil. 

13.  To  cook  by  surrounding  with  simmering  v/ater  or  other  liquid. 


ANSWER  KEY 


ACROSS 

DOWN 

1. 

Smother 

1. 

Simmer 

2. 

3raise 

2. 

Brown 

3. 

Candy 

3. 

Fry 

Blanch 

^. 

Boil 

5. 

Dip 

5. 

French  fry 

6. 

Glaze 

6. 

Dredge 

7. 

Pressure  cook 

7. 

Sear 

8. 

Steam 

8. 

Saute 

9. 

Scald 

9. 

Soak 

10. 

Dissolve 

10. 

Drippings 

11. 

Steep 

11. 

Pan  broil 

12. 

GteW 

12. 

Grease 

13. 

Parboil 

13. 

Poach 

547 


II.    Basic  food  practices ,  preparation,  and  equipment 
B.    Use  recipes 


TERMS  -  "TOP  OF  THE  RANGE'*  WORD  SCRAMBLE 


A 

B 

C 

0 

M 

C 

X 

J 

S 

T 

E 

E 

P 

z 

S 

B 

R 

S 

H 

Q  A' 

A 

E 

L 

F 

L 

X 

G 

0 

R 

T 

0 

N 

V 

A 

R 

V 

N 

Q 

S 

I 

M 

M 

E 

R 

0 

W 

I 

Z 

0 

M 

T 

X 

D 

U 

0 

K 

A 

Q 

A 

I 

N 

Q 

L 

B 

E 

R 

A 
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ANSWER  KEY 

1,  Steep 

2 •  Sear 

3.  Glaze 

Drippings 

5 .  Dredge 

6.  Simmer 

7.  Scald  . 

8.  Pressure  cook 

9.  Blanch 

10,  French  fry 

-11.  Dissolve 

12.  Pan  Broil 

is.  Boil 

m.  Dip 

15.  Poach 

16.  Braise 

17.  Brotm 

18.  Fry 

19.  Grease 

20.  Carmelize 

21.  Saute 


A 

b" 

C  0 

M- 

22. 

Stevj 

S  H. 

Q 

23. 

Candy 

sN  V 

A 

2H. 

Smother 

0 

0 

I 

N. 

yB 

J 

D 

ST 

P" 

0 

R  C 

I 

Is, 

C 

A  L 

D 

U  k  T  K 
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II.     Basic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipes 


CORRECT  WAYS  TO  MEASURE 


Ingredients 


V/hat  to  Use 


Hov;  to  Measure 
(Always  measure  leVel) 


^  Shortening 


Neste.d  cups 


Flour 


Nested  ^cups 


Scoop  from  can  to  cup  v/ith 
scraper.    Press  into  cup 
firmly,  level  off. 
For  cold,  solid  fats,,  let' 
stand  at  room  temperature 
until  soft,  then  measure. 
Measure  by  the  water  dis|)lace- 
ment  method  when  using  liquid 
measuring  cup.     1/2  cup  cold 
water,  add  shortening  until 
the  1  cup  level,  pour  off 
water.     Eqtials  1/2  cup 
shortening. 

Sift  flour,  even  if  it  is  pre- 
sifted  flour.     Spoon  sifted  ^ 
flour  into  measuring  cup  with-  J 
*out  shaking  or  packing  down.  | 
Level  off  top  with  spatula.  q 
Dip-level-pour  method:  Spoon 
into  cup  or  spoon,  level  off 
with ^spatula  or  flat  side  of  a 
knife. 


\      Liquids;  oils,  syrup,  etc. 


Graduated  glass 
measuring  cup 


Measure  and  read  at  eye  level. 
Scrape  cup  with  a  rubber  spatula 
after  pouring  out. 


Sugar  and  other  solids 


Nested  cups  or 
measuring  spoons 


Spoon  into  cup  or  spoon,  level 
off  with  spatula,  or  flat  side 
of  a  knife. 

For  brown  sugar,  pack  firmly 
into  cup  with  spoon,  then  level. 


WHY  SIFT:     Sift  all  flour  just  before  measuring.     Ev^n  ♦pre-sifted*  flour 
packs  down  in  storage.     With  packed  flour  you  get  more  in  the  . 
cup  so  baked  goods  may  be  dry  anfi  heavy.     Sifting  unpacks  and 
adds  air  to  f^our  so  you  get  the  same  amount  every  time  you 
measure.         -  ' 


II.    Bat ic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipes 


ABBREVIATIONS  AND  EQUIVALENTS  QUIZ 

Name  . 


1.  V/hy  is  \t  important  to  use  standardized  (standard)  measuring  equipment? 

2.  How  do  you  measure  1/2  C.  shortening  by  the  water  displacement  method? 

3.  Dry  ingredients  are  measured  in  a   measuring  cup.^ 


^.     Liquid  ingredients  such  as  milk  or  oil  are  measured  in  a   measuring 

cup. 

5.  Why? 

6.  Liquid  ingredients  are  read  at        ^   level, 

7.  VJhat  is  the  scientific  principle  involving  liquids  in  a  container... 
In  other  v;ords,  WHY  for  number  six? 

8.  Dry  ingredients  are  leveled  off  with  a  .         .  ^ 


9.     V7hy  do  you  sift  flour  even  if  you  buy  the  pre-sifted  kind? 

10.  '  Your  recipe  calls  for  one  ounce  of  unsweetened  chocolate. . .you  would  use 
*    sqtiare(s).  *  - 

11.  A  recipe  says  use  U  T.  of  flour ^  what  is  a  simpler  measurement? 

0 

12.  V7hich  measuring  spoons  would  you  use  to  measure  2  1/2  T.  of  sugar? 

13.  ^-  A  recipe  calls  for  1/2  C.  of  butter  or  margarine .     What  will  you  use  so  you 
"   will  not  have  to  measure  it  in  the  cup? 

lU.    A  recipe  requires  that  you  use  2  C.  of  grated  cheese. . .hov;  much  cheese  would 
you  buy?  *  ^ 

15.  A  recipe  calls  for  U  C.  of  milk,  what  size  container  would  you  buy? 

16.  A  recipe  calls  for  2  oz.  of  cocoa,  how  many  T.  (of  cocoa  would  you  use? 

er  meas 


17.     A  recipe  calls  for  5  T  and  It.,  wh^  is  a  simpler  measurement? 


18.  3  t.  =    T. 

19.  1  C.  =    T. 

20.  1  qt.=    pts. 

21.  1  pt.=   C. 

22.  8  T.  =    C  , 

23.  1  C.  =   fl.  oz.  ^ 

2U.  5  lb.  bag  of  flour  =   C.  '  _     '  ^ 


25.  .  U  sticks  of  butter  =    C. 

Answer  key  found  on  page  610*-  67b. 
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II.    Basic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipes 


6. 
7. 


12. 
13. 

15. 


COMMON  ABBREVIATIONS  AND  EQUIVALENTS  FOR  FOOD  PJ^PARATION 


1.  t.  ,  tsp.  - 

2.  T. ,  Tbsp.- 

3.  oz.  -   

U.  lb.  - 


5.  C. 


pt.  ^ 
qt.  - 


8.  gal.- 

9.  pk.  - 

10.  bu.  - 

11.  sq.  - 

o 


C.  - 


F.G.,  f.g. 

s  or  sml  - 


16.  xmed. 

17.  Ig.  • 

18.  vft.  • 

19.  Cal. 


25.  -  2  C.  = 

26.  2  pt.= 

27.  U  qt.= 

28.  8  qt.= 

29.  U  pk.= 
30,,  16  oz. 
31.  pinch 

dash  = 


32 
33 
'3U 
35 
36 
37 
38 


1  lb.  butter  = 
1  stick  butter 


C. 

c. 


1  lb.  Am.  Cheese  grated 
3  oz.  Cream  Cheese  = 


1  oz.  Unsv/eetened  Cpoc. 
1  lb.  Flour  =  C. 


39.     1  lb.  Cake  flour  = 


UO.     1  lb.  granulated  sugar  =   

Ul.  1  lb.  confectioners  sugar  = 
U2.    1  lb.  any  syrup  =   C. 


iO 
iO 

I 

o 

H 

iO 


sq. 


20. 


fl.  oz. 


21.  3  t.  = 

22.  U  T.  = 


23.  8  fl.  oz.  = 
2U.     16  T.,= 


ERIC 
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ABBREVIATIONS  AND  EQUIVALENTS  QUIZ  -  ANSWER  KEY 

1.  So  the  recipe  v/ill  alv/ays  turn  out  correctly,  (controlled) 

2.  1/2  cup  cold  water  in  graduated  liquid  measuring  cup,  add  shortening  to  1  cup 
line.    Pour  off  H2O. 

3.  Nested  tin. 

4.  Glass. 

5.  Easier  to  read.    More  accurate  to  read  at  eye  level.  ^ 

6.  Eye. 

7.  Couvei'be  and  concave  curves. 

8.  Spatula.  j 

9.  Put  air  into  (unpack).     Every  cup  v/ill  always  be  the  same  measure, 
id.  One  ^  - 

11.  1/U  cup 

12.  2  T. 5  1  t. ,  1/2  t. 

13.  1  stick 

14.  1/2  lb. 

15.  1  quart 

16.  4  T. 


17.  1/3  cup 

18.  1  T. 

19.  16  T. 

20.  2  pts. 

21.  2  cups 

22.  1/2  cup 

23.  8  fl.  oz. 

24.  20  cups 

25.  2  cups 


COMMON  ABBREVIATIONS  AND  EQUIVALENTS  FOR  FOOD  PREPARATION  -  ANSWER  KEY 


19.  calorie 

20.  fluid  ounce 


21.  1  Tablespoon 

22.  1/4  cup 

23.  1  cup 

24.  1  cup 


U3 


1.  teaspoon 

2.  Tablespoon 

3 .  ounce 

4 .  pound 

5.  cup 
6*  pint 

7 .  quart 

8 .  gallon 

9 .  peck 

10.  bushel 

11.  square  • 

12.  degree  Centigrade 

13.  degree  Fahrenheit 
14 •  few  grams 

15.  small 

16.  medium 

17 .  large 

18.  weight  . 


25.  1  pint 

26.  1  quart 

27.  1  gallon 

28.  1  peck  -  dry 

29.  1  bushel 

30.  1  lb. 

31.  tV70  fingers  -  less  than  1/8  t. 

32.  3  shakes  -  less  than  1/8  t. 

33.  2  cups 

34.  1/2  cup 

35.  4  cups 

36.  6  Tablespoons 

37 .  1  square 

38.  4  cups  ^ 

39.  4  1/2  cups 

40.  2  cups 

41.  3  1/2-4  cups 

42.  1  1/3  cups 


o 

H 
CD 
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II. 


Basic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipes 


ABBREVIATIONS  AND  EQUIVALENTS 
CUTTING  AND  DOUBLING  RECIPES 


1. 

tsp.  or  t.  - 

5. 

qt.  - 

9.  min. 

- 

2. 

tbsp.  or  T.- 

6. 

gal.- 

10 .     in . 

3. 

c.  - 

— J 

1 : 

oz .  - 

11.  sq. 

- 

4. 

pt.  «^ 

8. 

lb*  or 

12.  pkg. 

- 

13. 

1  T.  equals 

tsp. 

24. 

1  'g^l.  equals 

pt. 

14. 

1/4  C.  equals 

T. 

25. 

4  T.  equals 

C. 

15. 

2  C.  equals 

pt . 

26. 

1  gal.  equals 

qt. 

16. 

2  qt.  equals 

gal. 

27. 

8  oz.  equals 

o 

lb. 

17. 

1/2  C.  equals 

T. 

28. 

1/3  C.  equals 

T.  , 

tsp . 

18. 

8  C.  equals 

qt . 

29. 

dash  equals 

tsp . 

19. 

1/4  C.  equals 

ts^ 

30. 

1  gal.  equals 

C. 

CX) 

KD 

20*. 

6  T.  equals 

tsp . 

31.^ 

3/4  C.  equals 

T. 

1 

Q 

21. 

4  C.  equals 

32.' 

2/3  C.  equals 

T., 

ID 

tsp. 

22. 

1/3  C.  equals 

tsp . 

33. 

2  pt.  equals 

C. 

23. 

6  tsp.  equals 

T. 

34. 

1/8  C.  equals  ^ 

T. 

Cut 

in  half 

Double  • 

1  T. 

35. 

36. 

1  1/2  C. 

37. 

38. 

* 

3/4  C. 

39. 

40. 

3  T. 

41. 

42. 

1  tsp. 

43. 

44. 

1/3  C. 

45. 

46.  • 

Check  your  work: 

1  T.  equals  3  tsp.  1  pt.  equals  2  C. 

1  C.  equals  16  T.  '      1  qt .  equals  2  pt . 
1/3  C.  equals  5  T.  plus  1  t^p.  1  gal.  equals  4  qt . 

1  lb.  equals  16  oz.  <  'dash  or  pinch  equals  less  than  1/8  tsp.' 


II.     Basic  food  practices,  preparation,  'and  equipment 
B.    Use  of  recipes 
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CUTTING  AND  DOUBLING  RECIPES 

At  times  an  individual  wants  to  make  a  recipe  smaller  or  larger  to  meet  the  needs 
for  number  of  servings.     This  is  done  by  cutting  all  ingredients  in  half  or  mul- 
tiplying all  ingredients  by  2.  ^ 

Complete  the  follov/ing  blanks  for  correct  measurements  and  equivalents.  Indicate 
all  measurements  in  terms  of  standardized  measuring  spoons  and  cups  in  the  most 
accurate  measurement.     Baking  or  cooking  time  remains  the  same  except  in^a  very 
small  recipe,  decrease  by  5-10  minutes  and  check  doneness.     Recipe  pan  sfze  is 
cut  in  half  or  doubled  by  its  total  square  inches.     Ex.  -  9"  x  9"  pan  =  81  sq.  in., 
cut  in  half  -  ^0  sq.  in.,  doubled  -  162.  sq.  in. 

1.  No.  of  t.  in  a  T.  1  T.  =    t. 

2.  No.  of  T.  in  a  C.  1  C.  =    T. 

3.  No.  of  fl.  oz.  in  a  C.  1  C.  =    fl.  oz. 

No.  of  C.  in  ar  pt .  1  pt.=    C 

5.  l/t|  C.  =   ^  T.  ^ 

6.  1/3  C.  =    T.  +   t. 

7.  7/8  C.  =    V  -      C.  +    C.  +    T. 

8.  3/t|  C.  =  T. 

Double  this  list  of  ingredients,  then  cut  each  ingredient  in  half. 

Doubled                                    Cut  in.  Half 
 *    5 
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   :   I 
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Ingredient 

1. 

1  T.  = 

2. 

1  t.  = 

3. 

3  T.  = 

t|. 

1  l/t|  C.  = 

5. 

3/t|  C.  = 

6. 

1/3  G.  = 

7. 

l/t|  t.  = 

8. 

l/t|  C.  = 

9. 

1  1/2  tsp.  = 

10. 

1  1/2  C.  = 

11. 

8''  X  8"  pan  = 

Use 

a  cookbook  and 

Lipt  each  ingredient  as  it  is  stated,  then  cut  in  half. 


Regular  Recipe 


Recipe  Cut  in  Half 


\pbtain  a  laboratory  pr^aration  sheet  to  complete  for  making  this  recipe  tomorrow  in 
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ABBREVIATIONS  AND  EQUIVALENTS 
CUTTING  AND  DOUBLING  RECIPES  - 


ANSWER  KEY 


1. 

teaspoon 

24. 

8  pints 

2. 

tablespoon 

• 

25, 

1/4  cup 

3. 

CUD 

26. 

h  quarts 

i+. 

pint 

27. 

1/2  lb. 

5. 

quart 

28. 

5  T. ,  1  teaspoon  . 

6. 

gallon 

29. 

1/8  teaspoon 

7. 

ounce 

30. 

16  cups 

8. 

pound 

31. 

12  T. 

9. 

minute 

32. 

-  10  T. ,  2  tsp. 

10. 

inch 

33. 

4  cups 

11. 

square 

34. 

2  T. 

12. 

package 

35. 

1  t.  +  i/2  t. 

13. 

3  teaspoons 

36. 

2  T. 

m'. 

T. 

37. 

1/2  C  +  1/4  C. 

15. 

1  pt. 

38. 

3  cups 

16. 

1/2  gal. 

39. 

1/4  C.  +  2  T. 

17. 

8  T. 

40. 

1  1/2  cups 

18. 

2  quarts 

41. 

1  T.  +  1  t.  +  1/2  t. 

19. 

12  tsp. 

'42. 

1/4  C.  +  2  T. 

20. 

18  tsp. 

43. 

1/2  t. 

21. 

2  pints 

44. 

2    t  .  ■" 

22. 

16  teaspoons 

45. 

2  T.  +  2  t.        ^  - 

23. 

3  T. 

46. 

10  T.  +  2  t. 

o 


o 

CO 


CUTTING  AND  DOUBLING  RECIPES  -  ANSV/ER  KEY 


1. 

3  t. 

2. 

16  T. 

3. 

8  fl.  oz. 

4. 

2  cups 

5. 

4  T. 

6. 

5  T.  +  1  t. 

7. 

cup  +  1/4 

cup  +  2  T. 

8. 

12  T. 

Doubled 

Cut 

in  Half 

1. 

2  T. 

1  t.  + 

1/2  tsp. 

2. 

2  t. 

1/2  t. 

3. 

1/4  C.  +  2  T. 

1  T.  + 

1  t.  +  1/2  tsp. 

4. 

2  1/2  cups 

1/2  C. 

+  2  T. 

i  5.- 

1  1/2  cups 

1/4  C. 

+  2  T. 

6. 

2/3  cup 

2  T.  + 

2  t. 

7. 

1/2  t. 

pinch 

8. 

1/2  cup 

2  T. 

9. 

1  T. 

1/2  t. 

+  1/4  t. 

10. 

3  cups 

1/2  C. 

+  1/4  C. 

11. 

128  sq.  in. 

32  sq. 

in. 
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II.    Basic  food  practices,  preparation,  and  equipment 
B.    Use  of  recipes 

MEASUREMENTS,  ABBREVIATIONS  AND  EQUIVALENTS  TEST 


Name 


V/rite  the  cort'ect  v;ord  for  each  abbreviation. 

1.  oz.    6.     qt.    7.  f.g.  

2.  min.    7.    tbsp.    8,  vrt.   

3-     pkg.                             f>   6.     sq/              ^  9.  fl.  ozT 


Place  the  letter  from  the  Column  II  term  in 'the  blank  at  the  left  side  of  the 
m^iasurement  or  term  in  Column  I. 


10. 
11. 
12. 
13. 
1*+. 
15. 
16. 
17. 
18. 
19. 


20. 
21. 
22, 
23, 
2*+, 


Column  I 

  16  Tablespoons 

  5  T.  \  1  t. 

  2  cups 

^       less  than  1/8  tsp. 

  3  tsp. 

  1-cup  =    fl.  oz, 

  one  stick  of  oleo 

  1/*+  cup 

  *+  cups 

1/2  gal. 


A  A  * 


set  of  measuring  spoons 
a  recipe 

list  of  ingredients 
measures  dry  ingredients 
measures  liquid  ingredient* 


A, 
B, 
C. 
D, 
E. 
F. 
G. 
H, 
I. 
J, 
K, 

A. 
B, 
C. 
D, 

E. 


Column  II 
pinch  or  dash 
1  Tablespoon 
4  Tablespoons 
1/3  cup 
1/2  cup 
1  cup 

8  fluid  ounces 
1  pint 

1  qt. 

2  qts. 
1  peck 


V- 


I 

o 

H 


food  and  seasonings  in  a  recipe 
glass  or  Mary  Ann  cup 
measures  less  than  1/U  cup 
nested  or  metal  cups 
set  of  guidelines  or  directions 


Number  the  follov/ing  measurements  in  order  of  size  using  nubber  1  as  the  smallest 


25. 
26. 
27. 
28. 
29. 
30. 
31. 
32. 


1/*+  cup 
1  T. 
Dash 
*+  t. 

1/*+  tsp. 
5  T. 

1/2  cup 
1/3  cup 


Cut  the  following  measurements  in  half,  then  double  them. 


Measurement 
1  Tbsp. 
3/U  cup 
1  1/2  cups 
3  Tbsp. 


Cut  in  Half 

33.   

35.   

37.   ^ 

39. 


Double 


3U. 
36. 
38. 
UO. 
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MEASUREMENTS,  ABBREVIATIONS  AND  EQUIVALENTS  TEST  -  ANSWER  KEY 


1. 

ounce 

25 . 

5 

2. 

minute 

26. 

3 

3. 

package 

27. 

1 

4. 

quart  / 

28. 

5. 

tablespoon 

29. 

2 

6. 

square 

30. 

6 

7 

31 

8 

8. 

v/eight 

32. 

7 

9. 

fluid  ounces  |^ 

33. 

1 

10. 

F 

11. 

D 

12. 

H 

13. 

A 

lU. 

B 

15. 

G 

16. 

E 

17.. 

C 

18. 

,  I 

^19. 

J 

20. 

.c 

21. 

E 

22. 

A 

23. 

D 

24, 

B 

1^ 


34.  2  T. 

35.  1/4  C.  +  2  T. 

36'.  1  1/2  cup 

37.  1/2  cup  '+  1/4  cup 

38.  3  cups 

39.  1  T.  +  1  1/2  tsp. 

40.  1/4  cup  +  2  T. 


er|c  ^^'^ 


II.    Basic  food  practices,  preparation,  and  equipment 

C.    ^yinciples  of  appropriate  use,  care,  and  storage  of  equipment  and  utensils 

EQUIPMENT  TOOLS  OF  THE  TRADE 


1.  Measuring  Equipment 
Supply  tray 
Liquid  measuring  cups 
Nested  dry  measuring  cups 
Measuring  spoons 
Metal  spatula 
Sifter 
VJaxed  paper 
Spoons 

Canister  set 
Scoops 
Timer 
Tin  foil 

2.  Mixing  and  Preparation  Equipment 
Mixing  bovjls 
VJire  vjisk 
French  whip 
Rotary  beater 
Wpoden  spoon 
Slotted  spoon 
Blending  fork 
Rubber  scraper 
Strainer  or  sieve 
Tea  strainer 
Fruit  juice  reamer 
Gelatin  molds 
Pastry  \)rush 
Vegetable  brush 
Tongs  ^ 
Rolling  pin 
Pastry  blender 
Pastry  cloth  and  stocking 
Colander 
Funnel 
Bread  board 
Food  grinder 
Nut  chopper 
Egg  separator 
Fruit  slices 
Cheese  slicer 
Lemon  squeezer        '  \ 

3.  Top  of  Range  Equipment  ^ 
Nest  of  sauce  pans 
Skillet 
Double  boiler 
Ladle 

Slotted  spoon  ^ 
Meat  fork 
Pancake  turner 
Pressure  pan 
Sauce  pan 
Hot  pads 
Q  Cooling  rack  . 

J(^"  Wooden  spoon 

uBKta  Tea  kettle 


3.    Top  of  Range  Equipment,  continued 
Candy,  thermometer 
Asbestos  pad 
Lids 

Griddle  or  grill 

•  Trivet 

Baking  Equipment 
Round  cake  pans 
Square  cake  pans 
Rectangular  pans  v 
Loaf  pans  ^ 
Muffin  tins 
Cookie  sheets 
Pie  tins 

*  Cooling  rack 
Casseroles 
Custard  cups 
Broiler  pan 
Rotisserie 

Hot  pads  and  mitts 
Roaster 

Meat  thermometer 
Baxter 

Jelly  roll  pan 
Tube  pan 

5.  Cutting  and  Chopping  Equipment 
Butcher  Icnife 

French  knife 

Bread,  slicing j  oirving  knive^s 
Paring  knives 

Utility  or  sandv;ich  knives 
Fruit  knife 
Parer  * 
^     Apple  corer 
Kitchen  shears 
Pastry  blender 
Biscuit  or  cookie  cutter 
Grater 
Can  opener  > 
Lid  flipper 
Bottle  opener 
Potato  masher 

6.  Electric  Appliances 
•    Table  model  mixer 

Hand  mixer 
^toaiter 
V/affle  iron 
'  Electric  frying  pan 
Blender 
»        Can  opener 
Coffee  maker 


CO 

I 
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III.     Principles  j>f  meal  planning,  preparation,  and  service 
A.    Principles  of  meal  planning 


MENU  WRITING  GUIDES 

A  menu  is  a  listing  of  foods  that  are  to  be  served  at  a  certain  meal.     There  are 
several  guidyfelines  to  follov;  in  correctly  vn?iting  a*  menu  for  easy  reading  and  at- 
tract iv?ne^.    Guidelines  and  sample  menus  are  given  belovj: 

1.  Every  v^ord  is  capitalized  except  on,  over,  in,  and  with_. 

2.  The  number  of  servings  per  person  of  each  food  is  never  listed ^    the  name  of 
food  as  indicated  means  one  serving, 

3.  Foods  are  logically  listed  in  the  order  in  v/hich  they  are  served  or  eaten. 

/ 

Breakfast 


Appetizers  (including  soups) 
Meat  or  Main  dish 

Vegetables  (potatb^LS  listed  first  v/hen  served) 

Salad  and/or  Relishes 

Bread 

Dessert 

Beverages 


Fruit  or  juice 

Main  food  (cereal,  eggs,  or 

meat) 
Bread 
Bev^x^ages 


Foods  that  are  eaten  together  may  be  v/ritten  together  or  on  separate  lines. 


Mashed  Potatoes  Gravy 
Tossed  Salad         French  Dressing 
Muffins  Butter 
Creamed  Beef  on  Biscuits 


Hashed  Potatoes 

and  Gravy 
Tossed  Salad  . 

vjith 
French  Dressing 

Muffins 
with 

Butter 
Creamed  Beef 
on 

Biscuits 


I 

o 

H 

iO 


5.    There  are  tv/O  basic  styles  of  menu  v/riting: 


STRAIGHT  STYLE 
Fluffy  Meat  Loaf 
Scalloped  Potatoes 
Tangy  Green  Beans 

Lettuce  Salad  x^ith  French  Dressing 

Sesame  Bun  v;ith  Butter 

Peach  Sauce    Chocolate  Chip  Cookies 

Milk  ^ 

Coffee 


INDENTED  STYLE 


Fluffy  Meat  Loaf 
Scalloped^Tolratoes 
Tangy  Green  Beans 
Lettuce  Salad  v;ith  French  Dressing 
Sesame  Bun  v;ith  Butter 
Peach  Sauce    Chocolate  Chip  Cookies 
Milk  '  -Coffee 


Each  line  of  the  straight  style  begias  in  the^same  spot  on  the  left. 

/ 

The  indented  style  is  equally  divided  on  each  side  of  an  imaginary  line  of  the  center. 

The  straight  style  of  menu  v/riting  is  easier  to  do;  v/hile  the  indented  style  offers 
more  attractiveness.  '  .  •  , 
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III.    Principles  of  meal  planning,  preparation,  and  service 
A.    Principles  of  meal  planning 


MENU  WRITING 

Name 


Write  the  follov/ing  menus  in  correct  form.  Be  sure  to  identify  the  kina  of  food 
or  indicate  hov/  it  is. prepared,  v/herever  needed. 

raspberry  filled  toast  ' 

vjhole  grapefruit 
milk 

fried  eggs 

bacon 


milk 

crackers  (oyster) 

salad  of  peaches  and  cottage 

cheese  served  on  lettuce 

chocolate  brovmies 
butter  5, 

beef  bouillon  soup 
relish  tray 


ice  cream 


sugar  cookies 
deviled  eggs 

bologna  salad  sandv/iches 
hav/aiian  punch 


english  muffins 

steak 
soup 
butter 
cherry  pie 

potato 

peas  v/ith  mushroom  sauce 
tea  and  milk 


cheese  stix  and  molded  salads 
rolls  cloverleaf  fashion 
milk  and  coffee 
fried  chicken  and  vegetables 
sherbet 


III.     Principles  of  m<ial  planning 5  preparation,  and  service 
A.    Principles  of  meal  planning 


MEAL  PLANNING  PRINCIPLES 

Color,  flavor,  texture,  form,  temperature,  and  variety  are  the  six  basic  principles 
used  to  create  appetizing  meals  for  every  day;  not  just  for  special  occasions. 

COLOR  '  ' 

The  saying  goes,  "v/e  eat  v;ith  our  eyes*?  .      There  is  almost  an  unlimited  supply  of 
color    in  foods    sB  it  i$  easy  to  create  appetizing  combinations  of  foods  in  meals. 
A  good  rule  to  remember  is  to  use  contrasting  color  combinations  together  (this 
means  using  colors  opposite  each  other  on  the  color  v/heel).*    Garnishes  often  times 
help  to  add  color  appeal  to  meal^ 

FLAVOR  i  .  ^ 

Bland  foods  or  foods  vjith  very  little  flavor  need  flavor  contrasts  to  enhance  the 
bland  foocl.     Mild  flavore^  foods  should  be  served  v;ith  foods  of  a  stronger  flavor 
to  compl^etit  each  other.  \   "Appetite  appeal"  is  the  rule  in  coinbin\^ng  flavors  that 
compl^ent.     Some  examplfj^  of  foods  that  seem  to  alvjays  go  together  and  complenient 
each  other  ar<9:    bacon  #xi<jl  eggs,  pork  v/ith  applesauce,  baked  apples,  or  other  apple 
flavoring.     Be  careful  .not  to  drov/n  out  the  flavors  in  some  foods  by  using  too  much 
catsup,  mustard,  and  othei^  spices  that  are  used  to  bring  out  flavors.    Try  to  ex- 
periment v;ith  nevj  foods  arid  flavor  combinations.    Alvjays  serve  the  svjeetest  Ji^vored^ 
foods  tov/ards  the  end  of  the  meal  for  these  tend  to  kill  the  taste  for  more/ food.  [£ 

TEXTURE  \  ^  o 

Rough,  smooth,  soft,  hard,  rav/,  cooked,  creamy,  etc.  are  all  examples  of  textures  ^ 
Lhat  can  be  combinjed  in  meals  to  make  them  more  satisfying.     Alv/ays  use  contrasting 
textures  in  each  meal  •  Tor  example ,  use  rav7^  vegetables  or  crunchy  type  foods  v/ith  soft 
cooked  ones.     Salads,  relishes,  toast,  and  crackers  are  crispy;  gravy,  cooked  sauces, 
and  puddings  are  soft  and  need  no  chev/ing;  chev/y  foods  ar^  meats,  some  cooked  vege- 
tables, co6kies,  brov/nies,  etc.;  hard  foods  may  be  peanut  brittle,  zv/ieback  an4  other 
crunchy  type  foods. 

FORM 

Sizes,  shapes,  and  proportions  should  be  different  in  each  meal  to  make  the  meal 
interesting.     Never  serve  all  foods  that  are  bits  and  pieces  in  one  meal.  Arranging 
food  on  the  plate  attractively  helps  in  creating  an  interesting  form  to  the  meal. 
All  foods  shouiy  be  v/ithin  the  rim  of  the  plate  they  are  served  or  placed  on. 

TEMPERATURE  '  ^  . 

Hot  foods  should  be  served  hot  and  cold  foods  should  be  served  cold.    Never  ser^ve 
fwads  lukev/arm,  or  crispy  foods  like  salads  room  temperature ,  as    they  become  limp 
ana  unappetizing.     Regardless  of  the  season  or  the  temperature  outside,  the  meal 
should  contain  some  hot  and  some  cold  foods.     Think  of  a  variety  of  opposite  tem- 
perature foods  that  go  "v/ell  together. 

VARIETY  ^  ^ 

One  should  plan  an  interesting  variety  ivithin  each  meal  served.     Avoid  repeating 
any  coiiibination  of  food  or  flavor  in  one  meal  or  a  series  of  meals  for  tv/o  days. 
There  are  unlimited  varieties  of  foods  on  the  market  that  one  could  actually  plan 
meals  for  one  month  straight  without  serving  the  same  .type  of  food  tv/ice  during 
that  month. 
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III.    Principles  of  meal  jplanning,  preparation,  and  service 
A.    Principles  of  meal  planning 


MENU  PLANNING 

Problem: 

Principles  of  menu  planning 

^      Correct  form  for  v/riting  menus 

Objectives: 

To  be  able  to  write  menus  in  correct  form 

To  be  able  to  rate  menus  in  terms  of  the  factors  that  should  influence 
menu  plans:     1.  nutrition    2.  color    3*  flavor    U.  texture    5.  shapes 
6.  variety    ?•  temperature 

Exercise: 

Plan  and  v/rite  menus  for  2  days  of  the  v/eek. 


o  


Breakfast 

Lunch 

Dinner 

1. 

2, 

\ 
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Ill .     Principles  -of -ffleal- planning  ,  preparation  ^  and  service- 
A.     Principles  of  meal  plannii^ 


* 


.    f OOD  GARNISHING^ 

1.  Garnishee  should  be  edible  unless  they  do  ^ot  come  in  direct  contact  with 
the' food.      '  *  '  . 

2.  Garnishes  co;nplement  th^  flavor  of  the  food, 

3.  Garnishes  add  color  or  interest  to  the  food;  they  give  eye  appeal  or  "eat  me" 
appeal  to  the  food. 

4.  Garnishes  may  add  texture  and  flavor _to  the  food. 

5.  G^n^shes  should  not  look  too  handled.  "       *  / 

6.  Garnishes  should  not*  resemble  birds,  animals,  or  other  grotesque  objects.^ 
except  for  childr'en^s  or  costume  parties.  "  ^ 

7.  Garnishes  should  be  scaled  in  size  to  the.  size  of  the  food  they  are  being 
served  with,     e.g.,  large  bunches  of  parsley  may  be  overbearing  to  beef 

patties,  but  good  wit.h  a  whole  roasted  turk^.  S     '  ' 

^  "  *  « 

8.  '  Garnishes  should  be  clean  and  in  the  best 'state  possible.  ' 

/  .  '  -     -  '         o  '  ik 

9.  Garnishes  should  be  used  to  enhance  —  not  to -mask  or  cover  up  an  inf error  ^ 
^    *      product.  ^  'V*  >:  " 

10.     Garnishes  are  more , pleasing  in\)dd  rather  than  even  numbers. 

^11.     Garilishes  should  r>ot  interfere  with  carving  or  ^erving  of  the  food. 

12.  Garnishes  should  be  easily  served  onto  individual  plates. 

13.  Garnishes  may  be  hot  or  cold;  if  of  opposite  tempera^tures ,  add  .just  prior,, 
to  serving.'  / 


m.     Remember  that  not  all  foodg ^need  a  garnish;  simplicity  of  f6od  service  is 
just  as  important  as  Is  simplicity  of  dress!  * 

15.     Garnishing  food  through  the  use  of  vegetable  food  colorings  necessitates 

the  use  of  th'e  word,  KODERATION.     Natural  colors  are  always  preferred.  Avoid 
.i     the  use  of  blue  or  purple  artif ijcially  colored  foods,  as  these  a^e  not 
appetj-zing  colors  i^or  food. 

'16.    Garnishes  for  foods  do  include  things  other  than  parsley,  paprika,  maraschino- 
cherries,  and  whipped  cream.  ' 


> 


V4  * 
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III.    Principles  of  meal  planning,  preparation,  and  service 
A.     Principles  of  meal  planning 


GARNISH 


WORK  SHEET 

Name 


Place  the  letter  of  the  garnish  in ^the  blank  to  the  left  of 'the, food  it  best 
compliments. 


1.  ' 

Baked  ham 

A. 

Bacon  bits 

2. 

Pork  chops 

B. 

Chives  with  melted  butter 

3. 

T-Bone  steak 

.  C.. 

Croutons 

Deviled  eggs 

D. 

Glazed  pineapple  rings 

5. 

Green  bean  salad           v  ^ 

E. 

Ice  cream 

Cooled  pumpkin  pie 

F. 

Nutmeg 

7. 

Hot  appl4  crisps 

G. 

Parmesan  cheese 

Twice  baked  potato 

H. 

Parsley 

9/ 

Cr'^amy  tuna  casserole 

V 

Paprika 

\ 

10. 

Egg  nog 

J. 

Pimento 

11. 

Salad  greens  served  with  hot 
svjeet  sour  dressing 

K. 

Red  candied  apple  rings 

12. 

Italian  spaghetti 

L. 

VJhipped  topping 

Yes 

or  No. 

cn 
I 

o 
H 


Yes  ^ 

No  ' 

13. 

Yes 

No 

No  ^ 

14. 

Yes 

15. 

Yes 

No 

16., 

Yes 

No  ^ 

17. 

Yes 

No 

18. 

Tes 

No 

19. 

Yes 

No 

20. 

ANSWER  KEY 


1. 

D 

2. 

K 

3. 

H 

^. 

I 

5. 

J 

6. 

L 

7. 
8 . 
9. 

',10. 
11. 
12". 


E 
B 
C 
F 
A 
G 


13., 
14. 
15. 
16. 
17. 
18. 
19. 
20. 


No  . 

Yes 

No 

Yes 

No 

No 

Yes 

Yes- 
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III.    Principles  of  mealv^arming,  preparation, 
A.     Principles  of  meal  planning 


and  service 


MENU  RATING  SCALE 


We  "eat  vjith  our  eyes"  means  that  foods  are  co.mbined  to  add  attractiveness  and 
stimulate  our  appetites.     Foods  served  together  or  in  a  menu  contain  pleasing 
combinations  and  contrasts  in  color,  flavor,  texture,  form,  temperature  and  variety. 
Rate  a  given  menu  on  a  1-3  point  scale;  3  being  the  highest,  1  is  the  lovjest.  Circle 
the  phrase  that  most  accurately  describes  each  part  of  the  total  menu.     Score   . 

1  2  '       *  3  . 

Color 


Food  combinations  lack 
color.    Colors  of  foods 
too  much  the  same.  Un- 
pleasant color  combin- 
ations.    No  garnishes 
used.     Poor  selection 
of  garnishes. 


Foods  fairly  colorful. 
Color  contrasts  used 
somewhat .  Acceptable 
color  combination^.  Fev/ 
garnishes  used.  /  Accept- 
able garnishes  used. 


Colorful  meal.  At- 
tractive color  contrasts 
and  combinations  used. 
Garnishes  used  effectively 
to  enhance  the  foods. 


Flavor 

Unpleasant  flavor  com- 
binations.    Flavor  of 
foods  too  much  the  same. 
Flavors  served  at  ivrong 
time  in  the  meal.  (Ex.- 
svjeets  first)  Over- 
povjering  use  of  some 
flavor^  (too  much  of  a 
spice  to  drown  out 
other  flavors). 

Form  or  Shape 
Foods  almost  all  same 
sizes.     Foods  arranged 
unattractively  on 
serving  dishes  or  plates. 
Very  little  variety  in 
size  and  shape  of  foods. 


Acceptable  flavor  com- 
binations .  Satisfactory 
amount  of  a  flavor. 
Flavor^  served  satis- 
factory to  compliment  all 
foods .     Acceptable  spices 
used. 


Some  variety  used  in 
shape .  Acceptable 
arrangement  of  foods. 


Pleasing  flavor  com- 
bination. Flavors 
blend  and  enhance  each 
other.     Flavors  served 
in  correct  order.  Spices 
used  to  accent  foods. 


o 
a> 


o 
H 

r 

Pleasingj^varietly  of  shapes 
ampng  foods.  Attractive 
-arrangement  of  foods. 


4 


Texture 

Foods  too  soft.  Foods 
too  hard  or  crispy. 
Like  textures  served 
too  much  together. 
Unpleasant  texture  of 
food. 


Temperature 

Very  little  variety  in 
temperature  of  meal. 
Hot  foods  not  hot . 
Cold  foods  not  cold. 


Some  variety  of  textures 
used.     Acceptable  tex- 
tures pf  the  foods. 
(Ex. -vegetables  soft  but 
not  mushy  yet  not  crisp 
tender,  meat  burnt  crisp, 
mold  not  firm,  etc.) 

\ 

Some  contrast  in  tem- 
perature .     Hot  foods 
served  warm.     Cold  foods 
slightly  v/arm. 


Pleasing  variety  of  tex- 
tures used  -  hard,  soft 
smooth,  crisp,  etc.  Tex- 
?es  compliment  the  food; 
;etables  crisp  -  tender, 
meat  done  to  please  each 
guest,  etc. 


Definite  contrast  in  tem- 
perature.    Hot  foods 
served  hot ,  cold  foods 
served  cold. 


Variety 

Same  food  repeated  in  the. 
meal.'    Same  type  of  fla- 
vor repeated  in  the  meal. 

P^Q^^-jacks  variety  of  cooking 

lIML  methods. 


Acceptable  variety  of  foods 
and  flavors  in  the  meal,  - 
some  flavors  repeated.  Lit- 
tle variety  in  cooking  " 
methods . 

5G5 


Pleasing  variety  of  foods 
and  flavors  in  the  meal , 
'with  no  repetition.  Pleasing 
Variety  of  cooking  methods. 

\    *        •  .    .  ' 


III.     Principles  af  meal  planning,  preparation,  and  service- 
B.     Principles  of  meal  preparation 


STUDENT  FOOD  LABORATORY  PARTICIPATION  RATING  SHEET 
Name  Class  Hour         ^    Total  Points  Earned    Rating 


Read  each  item  carefully  and  circle  no  if  ygu  did  not  do  it  and  yes  if  you  did  it 
during  the  laboratory.    Add  one  point  for  each  yes  rel^ponse  and  place  the  total 
.points  earned  in  the  proper  blank  at  the  top  of  the  sjheet.    Rate  your  participation 
according  to  the  follpwing  scale:     30-27  Excellent  =M 

26-23  Good  =  B , 

22-19  Need  Improvement  =  C 

18-15  Dangerous  in  the  laboratory  =  D 

m-11  Unsatisfactory  =  U 

I  was  ready  for  laboratory  on  time: 

Yes    No      1.  •  books  and  personal  items  correctly  stored 

Yes    No      2.     hair  tied  back,  hair  cover  in  place^ 

Yes    No      3.     sleeves  rolled  up,  jewelry  on  desk  / 

Yes    No      4.     clean  apron  on 

Yes    No      5.     hands  and  nails  clean 

Yes    No      6.     sitting  down  quietly  by  bell  time 

I  was  well  organized: 

Yes  No      7.  plans  completed  correctly  * 

Yes  No      8.  understood  recipe  (copied,  if  necessary) 

Yes  No      9.  listened  attentively  to  directions  and  followed  them  correctly  h 

Yes  No    10.  knew  where  supplies  were  located  and  assembled  them  quickly 

Yes  No    11.  knew  where  ingredients  were  located  and  assembled  them  quickly 

Yes  No  ^12.  knev/  where  equipment  was  and  how  to  use  it  correctly  jh 

I  worked  cooperatively  within  my  group: 

Yes    No    13.     others  could  depend  on  me  . 

Yes    No    m.     used  my  time  v/ell 

Yes    No    ;L5.     performed  my  share  of  duties  correctly  and  efficiently 
Yes    No    16.     used  correct  equipment  for  each  duty 
Yes    No    17.     helped  others  when  they  needed  me 

Yes    No    18.     concentrated  on  the  job  and  class  objective  rathgr  than  "gossip"  or 
"girl  talk" 

I  followed  safety  and  sanitation  procedures: 

Yes    No    19.     helped  keep  whole  area  clean  and  free  from  mess 

Yes    No    20.     correctly  di3posed  of  cans,  bottles,  and  other  v/astes  - 

Yes    "No    21.     followed  correct  food  preparation  principles^ 

Yes    No    '22.     followed  correct  cooking  and  baking  methods 

Yes    No    23.     stored  leftovers  correctly  with  labels 

Yes    No    2^.    moved  quickly  and  carefully  especially  v/hen  carrying  equipment  or  food 

■V 

I  did  my  share  of  cleanup  4uties  correctly: 

eating  area  left  clean  and  neat  -  place  m^ts,  centerpiece,  and  dishes 
cleaned  and  correctly  stored 

food  preparation  area  left  clean  and  dry  staples  refilled 
equipment  and  appliances  cleaned;  returned  to  correct  places 
cooking  or  baking  area  left  clean  and  heating  units,  lights,  timers 
turned  off 

sink  ar^a  spotless,  used  dish  , cloths" towels  in  washer  -  clean  ones 
replaced 

personal  items  correctly  cleaned  and  stored 
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Yes 

No 

25. 

Yes 

No 

26. 

Yes 

N6 

27. 

Yes 

No 

28. 

Yes 

No 

29. 

Yes 

No 

30. 

III.     Principles  of  meal  planning,  preparation,  and  service 
C.     Principles  of  table  service  and  etiquette 


CENTERPIECES  FOR  ATTRACTIVE  TABLE  SERVICE 
Centerpieces  are  made  from  a  variety  6f  materials. 


/ 


2,    CreativitjQ  and  originality  are  combined  with  common  sense  to  make  attractive 
centerpieces. 


3.     Choose  a  the>ne  or  general  idea  to  carry  out. 

Choose  a  container  to  blend  with  the  decoration  you  v/ill  use. 

5.  Plan  with  the  one  third  -  two  thirds  ratio  in  mind:     one  third  as  tall, 
tv/o  thirds  as  wide. 

6.  Sit  dov/n  to  make  the  arrangement  to/keep  it  belov/  eye  level. 

7.  Use  a  holder  such  as  a  frog,  clay,  needle  point,  or  florists  spQnge,to  hold 
items  securely. 

8.  '  Establish  the  main  line,  then  go  back  and  fill  in  the  opeEr  areas. 


A.     L  -  Shaped      I  E.  Circula^> 


B.     Crescent      \         ^  F.  Oval 


O 


C.  Top  Curve  ^'  Triangular 

D.  S  -  Shaped  H.     Perpendicular    [         J  ^ 
9.     Ke^p  in  mind  that  each  flov/er  or  item  in  itself  is  a  thing  of  beauty.. 

10.  Place  large  flowers  4^;^tems  at  the  base. 

11.  Place  bright  or  bold  colors  in  the  most  attractive  positions. 

12.  Use  an  odd  number  as  this  is  more  pleasing  to  the  eye.     (Stop  counting  after  11). 

13.  Place  items  at  various  heights  especially  items  of  the  same  size- 

IM-,     Tall  slender  candles  and  tapers  are  used  after  five  o'clock  and  only  when 
they  are  lit.  , 

15.     Use  the  elements  and  principles  of  design  when  choosing  or  creating  a  centerpiece. 

CREATE  A  CENTERPIECE  USING  THE  ABOVE  GUIDES.  '  . 

  An  assignment 

An  extra  credit  project 
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TIT.     Principles  of  meal  planning,  preparation,  and  service 
C.     Principles  of  table  service  and  etiquette 


TABLE  SERVICE  AND  ETIQUETTE  TEST 

Name 


Place  the  letter  of  the  correct  term  from  Column  II  in  the  blank  to  the  left  of 
its  description  in  ^lumn  I. 

I  Column  I 


Column  II 


1.  The  name  for  an  individual  place  setting 

2.  Served  to  the  right  of  the  guest  vjith  waitresses 
right  hand 

3.  Served  to  the  left  of  the  guest  with  the  waiters 
left  hand 

Plate  placed  under  the  soup  or  salad  bowl 

5.  Salt,  pepper,  sugar,  creamer,  and  butter  dish^ 
etc.  . 

6.  Placed  under  glasses 


A. 

Beverages 

B. 

Coaster 

C. 

Condiments 

D. 

Cover 

E. 

Foods 

F. 

Underliner 

Place  the  letter  of  the  table  appointment  in  each  blank  by  using  the^diagram. 

  7.  dinner  plate  #  ^ 

8,  cup  and  saucer 

9.  knife 
~~'  10.  viater  glass 
  11.  milk  glass 

12.  dinner  fork 

  13.  salad  fork 

  m.  salad  bov7l 

15.  bread  and  butter  plate^ 

16.  dinner  spoon 

17 .  soup  spoon 

18.  napkin 


a 


Circle  T  o^  F.  ^  ^ 

T    F    19.     V/hen  the  salad  is  eaten  with  the  meal,  the  salad  fork^is  placed  to  the 

inside  of  the  dinner  fork. 
T    F    20.     V/hen  the  dinner  fork  is  the  only  piece  of  silverware  used  at  a  meal, 

place  it  to  the  right  of  the  plate. 
T    F    21.     Place  mats  are  placed  1  1/2"  from  the  edge  of  the  table. y. 

T    F    22.     Chairs  are  pulled  half  way  out  v;hen  the  table  is  set  correctly. 

T    F    23.     A  table  centerpiece  reaches  eye  level  lFor  correct  placement. 

T    F    2^.     Pass  foods  from  right  to  left  around  the  tabl^* 

Napkin  is  crumbled  and  placed  on  the  plate  ^when  you  finish  eating. 

The  spoon. is  dipped  away  from  you  when  filling  it  with  soup. 


•  T  F  25 
T    F  26 
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TABLE  SERVICE  AND  ETIQUETTE  TEST,  continued 


T 

r 

97 

T 

r 

9ft 

X 

r 

9Q 

T 

X 

p 
r 

ou  • 

T 

X 

p 
r 

ox* 

T 

X 

p 
r 

T 

F 

33. 

T 

F 

34. 

T 

F 

35. 

Sit  doi-^  on  your  chair  v;hen  you  are  ready  and  wait  for  others  to  come 
to  the  table. 

Dinner  napkins  are  unfolded  all  the  way  and  placed  over  your  lap. 
Use  sp^^ns  for  foods  served  in  bov/ls  or  dishes. 
Spit  bones  or  pits  out  on  your  napkin. 

Politics  and  religion  are  good  topics  to  discuss  at  the  table. 
Blow  on  foods  to  cool  them. 

Cut  food  into*l)ite  size  pieces  at  you  eat  it  -  not  all  at  one  time. 


Place  used  silver  at  the  side  of  your  plate  v/hen  you  finish  eating. 


^  < 


ANSWER  KEY 


1. 

D 

2. 

A 

3. 

E 

H. 

F 

5. 

C 

6. 

B 

n 
1  . 

t 

8, 

1 

9. 

i 

10. 

g 

11, 

h 

12. 

e 

13. 

d 

14. 

b 

15, 

a 

16, 

k 

17*.. 

j 

18. 

c 

19, 

T 

20. 

T 

21, 

F 

22, 

T 

23. 

F 

24. 

F 

25, 

F 

26. 

T 

27, 

F 

28, 

F 

29. 

T 

30. 

F 

r 

31, 

32, 

F 

33, 

T 

34, 

T 

35, 

F 
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Principles  of  food  preparation  ^ 
A.     Principles  of  carbohydrate  cookery  / 
1.     Principles  of  vegetable  'preparation  / 

STUDY  GUIDE  -  VfeGETABLES  / 

Name      *  /  

Plants  have  roots  ,  stems,  tubers,  leaves  <,  flowers  ^/^uits  ,  an<i\seeds  •  Each 
part  has  a  specific  function  in  the  lif e<  of  a  plajit  v^hich  also  s^r^^t^s  as  a 
source  of  food  for  man.     V/hat  vegetables  do  v;e  g^t  from  various  parts  c>^ the 
plant?  .  / 

•  / 

Vegetables  have  a  variety  of  food  value  (nutrients).     VJhich  vegetables  are 
high  in  Vitamin  A,  Vitamin  B,  Vitamin  C,  qarbohydrates ,  proteins ,  calcium , 
and  iron?    VJhat  is  the  correct  storage  p;?^ocedure    to  follow  for  each  of  these 
vegetables  and„ho^  do  you  preserve  thei^  nutrients  during  cooking?     Prepare  \ 
a  chart  indicating  the  nutrients  in  w^^etables.  ' 

You,  as  a  consumer 5  must  know  how  to  buy  the  best  vegetables  for  your  partic- 
ular needs •     Forms  of  vegetables  are  frozen,  canned 5  dried 5  and  fresh.  V/hat 
qualities  do  you  look  for  v;hen  t>Uying  all  forms  of  vegetables  to  obtain  the 
most  for  your  money  (especially  fresh)? 

VJhat  are  the  advantages  an4'  disadvantages  of  dried  or  dehydrated  vegetables?  In 


/ 


00 
I 

o 

H 


In  order  to  protect  the  /:onsumer,  the  law  requires  certain  things  on  the  label  h 
of  canned  vegetables,    fiwe  requirements  are? 

1)  / 

3)  ,  /  ■ 

4)  / 

5)  / 

VJhat  other  additional  information  may  be  on  the  label  to  help  the  consumer 

^'make  her  choice  when  buying  vegetables?  ^ 

./ 

Canned  vegetables  are  graded  to  help  the  consumer  choose  vegetables .  The 
grades  are  most  commonly  stated  in  the  foJ.lowing  terms:    VJhat  do  these  grades 
indicate?  /  '  ' 

1)  Fancy /A  / 

2 )  Extra-Standard/B 

3)  Standard/C 
H)  Sub-Standard 

Cutting,  scrubbing,  peeling,  cooking,  exposure  to  air,  and  freezing  are  some 
ways  vegqrfi^bles  loose  their  nutrients  and/or  high  standard  of  quality.  Which 
nutrients  are  lost  by  each  of  the  above  methods? 
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V 

STUDY  GUIDE  -  VEGtrABLES,  continued  "  ^ 

8.  What  does  each  of  the  following  method    of  cookery  do  to  vegetables? 

1)  Waterless  ^ 

2)  Steaming 

3)  Small  amount  of  water 
U)  Pressure  cooking 

5)  Baking 

6)  Microwave  cooking 

7)  Large  amount  of  water 

9.  The  tv/o  main  principles  of  vegetable  cookery  are: 

a)  Retention  of  all  original  nutrients 

b)  Maintain  a  high  level  of  palatability 

Which  methods  of  vegetable  cookery  would  you  use  for  each  form  of  vegetable? 


10.     Maturation  means  to  come  to  full  development  or  ripen. 

a)  V/hen  vegetables  mature,  the  starch  content  is  converted  to  sugar,  this 
results  in  sv/eet  flavor. 

b)  Water  content  increases  and  the  plants  swell — they  increase  in  weight  and  size, 

c)  Color  changes--Ex.  -  green  unripened  tomatoes  turn  red  when  ripe  and  mature. 

d)  Water  content  of  vegetables  ranges  from  70-90%.  Why  is  this  important? 

e)  Green  leafy  vegetables  are  very  high  in  water  content  and  add  "bulk"  to  the 
diet  which  aids  your  system  in  the  digestive  process. 

f)  Vegetables  such  as  celery asparagus ,  etc.,  when  they  get  old,  become 
hollow  and  woody  or 'stringy  and_  tough. 


11.  Artificial  ripening  is  done 
occurs  normally  anyway.  It 
may  affect  the  flavor  of  th€ 


Plant  pigments  and  vegetab 
^j^^ReiiW'riTtTiocyaiiine  -^i^tSter 
beets,  red  cabbage l  etc' 
amount  of  water,  aid  acid  3or 

b)  Yellow  and  Orange  -\  Caroteno 
effect  is  the  carmel>izat-ieti  of 

c)  Green-Chlorophyll  -  relatively 


by  ethylene  gas 
not  affect 

pookery ; 
luble 
T? 


which  speeds  up  the  process  that 
the  quality  or  appearance,  but  « 

o 

H 
ID 


d) 


(leak  color  into  the  water).     Examples  are 
nutrients  and  colors,  cook  in  small 
to  brighten  the  colors, 
able  in  water,  soluble  in  fat.  Browning 
tfik^gars  from  the  vegetable  itself, 
insoluble  in  water  if  cooked  properly.  Vola- 
tile acids  (go  off  as  gas  in  steam/eva'porat ion ) .     Keep  vegetables  \incovered 
while  being  cooked  to  prevent  them  from  turning  a  dull  or  olive  colored 
green.    , Baking  soda  added  will  keep  the  bright  green  col  or  but  breaks  down 
the  texture  and  makes  the  vegetable  mushy. 

Colorless,  white  or  pale  yellow  -  Flavones    -water  soluble.     Colors  are 
usually  deepened  when  cooking.     Cook  them  with  the  cover  on. 


VEGETABLES  SHOULD  BE  SOFT,  BUT  SLIGHTLY  "CRISP-TENDER"  AFTCR  THEY  ARE  COOKED. 
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A.     Principles  of  carbohydrate  cookery 

1.     Principles  of  vegetable  preparation 


^     VEGLTABLE  MAZE 

Circle  the  names  of  vegetables  in  the  iftaze  below,  i List  each  one  below *as  you 
circle  it. 
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1. 

17. 

2. 

18. 

3. 

19. 

20. 

5. 

21. 

6. 

22. 

7. 

23. 

8. 

2H. 

9. 

25. 

10.  ^ 

26. 

11. 

27. 

12.  , 

28, 

13. 

29. 

m. 

30. 

15. 

31. 

16. 

'  32. 

ANSWER  KEY 

1.  asparagus  11.  endive 

2.  broccoli  12.  escarole 

3.  brussel  sprouts  13.  eggplant 
H.     beets  1^*  mushrooms 

5.  beans  15.  peppers 

6.  cabbage  '  15-  rutabagas 

7.  chard  1'7-  Sjcinach 

8.  com  18.  oRra 

9.  cucumber  19.  Artichokes 

leeks 


10.  chives 


20. 


21.  onion 

22.  tomato 

23.  potato 

2H.  water  cress 

25.  turnip 

26.  parsnip 


27. 
28. 
29. 
30. 
31. 


yams 

squash 

kale 

pumpkin 

carrots 
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32 .  ^cauliflower 


IV.     Principles  of  food  preparation 

A.     Principles  of  carbohydrate  cookery 

1.     Principles*  of  vegetable  preparation 


,      STUDY  GUIDE  -  VEGETABLE  FILMSTRIP 

Name   

1.     Name  of  filmstrip; 


2.     Vegeta|!)les  contain  high  amounts  of 


3.  The  vjater  content  of  vegetables  and  the  cellulose^  or  "roughage"  is  important 
in  a  diet  because  it  aids  in    and 

4.  Nutrient  in  deep  green  and  yellovj  vegetables  is 


5.     Nutrient  necessary  for-plear  skin,  shiny  hair,  an'd  sparkling  eyes  is 

5.  .  Nutrient  in  vegetables  necessary  for  strong  bones,  healthy 'gums  and  teeth  and 
good  body  carriage  is    . 

7.     Vegetables  add  variety  to  meals  in  five  i^ays.     Name  them.  ^ 

a .    b.    c.  d.  e. 


8.  One  can  eat  six  different  parts  of  vegetable  plant^.  Name  each  part  and  give  S 
an  example  of  each  one.  '  .  ^  \  .  ^ 
a.                              '       •                   .       .                                   ^                *  ' 

c.  .  .„  . 
d, 

e.  . 
f  • 

<3  .  , 

9.  Vegetables  are  purchased  in  four  dif ferment  forms.     Name  each  one  and  give 
several  examples  of  each  one. 

a.  , 
b. 

C .  '  '  c 

d.  ■•  .  • 

10.  The  labeling  law  requires  certain  information  to  be  i^rritten  on  cans.     List  this 
required  information, 

a. 

b.  •  " 
c. 

d, 

.e,  '  .  • 

11.  Identify  several  other  things  the  producer  may  ^lace  on  the-  food  label  to  help 
the  consumer. 


12.     List  the  most  common  methods  of  preparing  vegetables* 
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STUDY  GUIDE  -  VEGETABLE  FiLi^RIP-  -  ANSV/ER  KEY 


1.  Vegetable  Treasures 

2.  Water 

3.  Digestion,  ^A^ipation 
U.  Vitamin  A 
5.  Vitamin 


r 


Vitamin  C 


10. 


11. 


a. 
b. 
c . 
d. 
e . 

a . 
b. 
c . 

d: 

e . 
f . 

a. 

bV 
c . 
d. 

a. 
b. 
c. 
d. 
e . 


color 
flavor 

texturfe  ^ 
shape 

temperature 

root  -  potato  " 
stem  -  asparagus 
leaf  lettuce 
f  lov/er  broccoli 
fruit  -  tomato 
seed  -  peas  (more) 

fresh 

canned 

frozen 

dried  (almost  unlimited)  * 

List  of  ingredients  in  order  of  greatest  amount  Mrst^ 


00 

I 

H 
ID 


Net  contents  -  weight  measurement 


Name  and  address  of  manufactureLU 
hfame  of  prodi^ct 
Hov;  rt  is  packed 


Recipes  ^• 

umber  of,  servings  <i 
Date  processed 
Picture 

Size  and  maturity  of  pr6duct 


12. 


Panning 

Frying 

Boiling 

Broiling 

Steaming 

Pressure  cooking 
Creaming 
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-iVv  -  -Pr^ifteip-les-of^  feed  ppepaa^t ion   

A.     Principles  of  carbohydrate  cookery 

1.     Principles  of  vegetable  preparation. 


Hour 


VEGETABLE  LABORATORY  RATING  ANALYSIS 

Name 


Select  2  different  vegetables 
* 

Indicate  if  canned, 
fresh,  or  frozen. 
(You  must  use  tvjo 
types) 

Select  two  different  methods 
of  preparation  (buttered, 
creamed ,  baked  or  tvjice 
baked,  glazed,  fried, 
scalloped ,  stuffed  ,^ 
marinated,  etc.). 

1) 

2)                                .  . 

1) 

2) 

Procedure :  ^'Prepare  two 'of  the  vegetables  following  all  of  the  vegetable  cooking 
principles.     Sc6re  vegetables  using  the  follovjing  chart:. 


o 


Name  of  Veg. 

Method  of  Preparation 

Fqod  Value 

Color 

Texture 

1 

Flavor  o 

H 

CO 

Before] After 

B.|  A. 

B. 

A. 

^B.|  A. 

1) 

0 

\ 

a 

^  1 

2) 

* 

a  V 

1  L  

1 

Cooking  Principles :     Indicate  the  cooking  principles^  you  \lsed  to  retain  food  value, 

color ,  texture ,  and  flavor .  , 

■  .  ./ 

1)  ^ 


2) 
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rv.     Principles  of  food  preparation  c 
A.     Principles  of  carbohydrate  cookery 

1.     Principles  of  vegetable- proparat ion 


FOOD  SQUARES  GAME 


I 


Introduction  to  the  game:  '  ^ 

The  game  is  played  by  tv;o  teams  (divide  class),  an  emcee,  and  a  scorekeeper. 

It  is  designed  after  the  T.V.  program,  HOLLYWOOD  SQUARES.*  The  scorekeeper  can 
v/ork  at  the  blackboard  using  the  following  format: 


I 

2. 

3. 

4. 

6. 

7. 

9. 

answers  correctly,  he  gets  the  square.     If  not,  t^  opponent  is  given  a  chance 
until  it  is  ansv/ered  correctly.     The  object  op^e  game  is  to  be  the  first  team 
to  get  three  X's  or  O's  either  up  and  down across ,  or  diagonally  on  the  board. 
To  win  the  Food  Squares  Game,  you  must  win  tv/o  out  of  three  games. 

GAME  1  -  Beginning  Level 

1.     It  is  considered  better  to  serve  in  the  same  meal  vegetables  that  come  from 
different  parts  of  plants  rather  than  from  the  same  part.  True 


5 

cn 


o 
H 


Since  there  are  so  many  kinds  of  vegetables,  it  is  custornary  to  group  or  classify 
them  according  to  some  common  characteristics.     How  are  vegetables  classified? 
A)  Parts  of  plant      B)  Color        C)  Flavor 


3.     Methods  of  processing  vegetables  make  them  available  in 


-and 


forms  at  all  times  of  the  year,  even  in  thfi  out-of -season  months  and 
in  all  parts  of ^ the  country.      A)  Frozen      B)  Canned      C)  D^ied 

Present-day  marketing  methods  are  very  ej^flcient  and  in  many 'stores  the  fresh 

vegetables  are  'surrounded  with   ,  which  aids  in  keeping  their  original  1>^^ 

fresh  quality.  Cracked  it:e    ^  ^ 

t  ■ 

5.     The  canned  vegetables  in  dented  cans  are  just  as  good  as  vegetables  in  perfect 
cans  and  may  be  bought  vjith  confidence.  False 

.V^.     All  vegetables  contain  some  prpteins  even  though  the  amounts  may  be  small,  but 

the  proteins  are  not    since  they  do  not  contain  all  the  essential 

■  .  .        A)  Complete  proteins        B)  Amino  acids 

7.^   What  is  the  fastest  method  of  ""preparing  vegetables?      Pressure  cooking 


8- 
9. 


Cooking  lowers  the  tiutritive  value  of  most  vegetables.  True 

TRe  color  > pigment  in  red  vegetables  will  dissolve  in  water  unless 
added,,  in  which  case  they  become  an  eyen  brighter  red.  Acid 


1? 
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FOOD  SQUARES 'GAME,  continued  -  '  ^ 

GAME  2  -  Intermediate  Level 

1.  Cauliflower  and  yellow  turnip^  would  not  be  §  good  combination  ot  vegetables 
in  th^  same  meal.     V/hy  isMihis  true?      Two  strong-flavored  vegetables 

2.  V/hat  are  the  two  nutrients 'for  which  vegetables  are  so  greatly  valued? 
W   A)  Vitamins    .  B)  Minerals  ^     _  .  1. 

3".    Vegetables  can  be  used  as  the  entire  main  course.     Explain^      A  vegetable  plate 
^'   with  several  different  vegetables  and  supplemented  with  egg  or  cheese  is  a 
delicioys  main  course. 

4.  From  the  following  list  of  parts  of  plants,  ^ive  one  example  of  a  vegetable  for 
four  different  parts: 

A)  Root         (Parsnip ,  Beet )         ,  . 

B)  Tuber      (Potato)  .  , 

C)  Bulb  '      (Onion)  ^     '  ' 
.D)  Stem        (Asparagus,  Celery)                                                 .  "  * 

E)  Leaf        (Spinach,  Kale  ^  V/atercress  ,  Chard ,  Lettuce ) 

F)  Flower     (Cauliflower,  Broccpli ) 
-G)  Seeds      (Peas ,  Beans)  '  . 

H)  Fruit      (Tomato ,  Eggplant ,  Squash)  (    ^  '  " 

5.  List  the  six  common  methods  of  preparing  vegetables.      Baking ,  Boiling ,  Creaming, 
Panning,  Pressure  Cooking,  Steaming        '  , 

6.  /    List  the  four  color  classif icat ions  of  vegetables  and  give  an  exampl^  of  each.  ^ 

Green:  Escarole,  Brussel  grouts.  Peas,  Broccoi4=^ 

Yellow:  Squash,  Capp^ot ,  Sweet  Potatoes,  Rutabago  ,  ' 

Red:    '  Radish,  #gt ,  Red  Cab^^age ,  Red  Onion  o 

VJhite :  Cauliflower,  VThite  Turnip,  Parsnip- 

7.  According  to  Federal  Law,  v/hat  information  must  be  stated  6n  each  can  of 
vegetables?"     A)  Name  of  vegetable    B)  Net  weight  of  can      C)  Type  or  variety 

D)  Name  and  address  of  canner  ^       ,  y  .  • 

*  % 

8.  Are  canned  vege^tables  kept  for  m^ny^^years?    Why  or  why  not?  V 

Altho.(igh  canned  vegetables  will  keep  for  many  jnopths^  it  is  best 
to  use  one  season's  supply  bef.ore  the  next  year^^crop  comes  \pn 
the  market.     There 'is  some  loss  of  original  qualvCy  and  nutrjAive 
value  with  prolonged  storage  eveA  under  the  best  conditions. 


9*  -  Fresh  vege1?ables  are  particularly  valuatlle  w^en  served  ^raw  because   

^  They  retain  mos'^  of  their  origipal  food  value.  s 

\  .  -  ^    )  ^ 

GAME  ^3  -  Advanced  l>evel  .  '  '  ' 

1,     How  can  vegetables  play  an  important  role  in  our  meals?    Give  three  examples. 

A)  Vegetables  are  bright  in  color 

B)  Have  many  differenjb  textures      ^  '  . 

C)  Varied  in  flavor  c; 

D)  Can  be-  prepared  in  so  many  ways  ' 

E)  Contribute  several  important  nutrients 
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FOOD  SQUARES  GAME,  continued' 


2*.     Why  is  baking  an  excellent  method  to  use  for' potatoes ,  sweet  potatoes,  egg- 
plant,  and  winter  squash?'     Preserves  minerals  and  vitamins. 

.  *"  ^ 

3.     V/high  of  the  following  vegetables  are  especially  notable  for  Vitamin  C? 

Broccoli,  Corn,  Leafy  43reen  Vegetables,  and  Cauliflower.      All,  except  Corn. 

u.     Wbinh  of  the  following  ve£etables_are  _ex^  sou!i?^s  of  VitamiR  A? 

Bright  red^vegetables ,  dark  green  vegetables,,  deep  yellow  vegetables,  all 
white  vegetables.  ^    Dark  green  and  deep  yellow  vegetables 

5.     Cook  vegetables  without  water  or  in  as  small  an  amoupt  of  water  as  possible. 
Explain  why  this  is  important.      ^foirte  nutrients  dissolve  in  wateb. 

5.     Strong-flavored  vegetables  are  actually  mild  in*  flavor.     EJcplain^what  happens 
to  make  them  stI^ong-f lavored.      the  unpleasant  'flavor  develops  when  the 
vegetables  are  overcooked .  '    ,  ^  . 

(7,  •  What  chemical  reaction  takes  place  when  vegetables  I  except  potatoes)  lose  their 
^    freshness?        Su^ar  t^rns  ,to  starch  and  the  vegetables  lose  their  sweetness, > 


8.  V/hat  can  be  done  to  prevent  color  changes  when  vegetables  are  cooked?    For  vjhitfe^ 
aMd  red  vegetables,'  a  small  amount  of  vinegar  or  leipon  juice  ^dded  to  the  cooking 
water  vjill  help  to  prevent  /:olor  changes.         *         .  '        .  ' 

9.  Explain  how  to  pan  vegetables.     The  vegetables  are  cooked  in  a  small  amount  of 
butter  or  margarine  in  a  tightly  covered  skillet.     No  water  is  used. 


f 


CO 

cn 
I 

o 


Q 
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IV.     Principles  of  food  preparation  ' 

A.     Principlos  of  carbohydrate  cookery 

3.     Principles  ofc>  quick  bread. preparation 


LEAVENING  AGENTS  IN  QUICK  BREADS 

Name 

«   —  

A  good  q^ick  iread.  ha^  a  t$xture_lik/a.  sponge  l  full  c^f^little  even  sized  holes  , 
'meaning  it  is  light  and  porous .  ^  ,  / 

^  ?.     The  leavening  agents  used  in  quick  breads  to  make  the  product  light  and  porous 
act  quickly.     That  i^  why  the  products  are  called  quick  breads. 

3.     The  reason  for  using  a  leayening  agent  in  a  quick  bread  is  to  make  the  product 
light  and  porous.     The  four  basic  :^eavening  "^agents  used  in 'quick  bt^ead  products 
are  a-ir,  liquid ,  baking  soda»  and  baking  powder. 

Leavening  agents,  are  gases  or  form  gases.  ^  IVhen  you  shake  a  bottle  of  soda  pop 
you  get  a  lot  of  bubbles  that  come  to  the'  top.     The  same  things  happens  when  the 
gas  from  xhe  leaVening  agent  expands  when  it  is  heated  in  the  oven  ^and  raises 
the  batter  or  dough.  ^  \  "    >  . 

5.     Air  as  a' leavetiing  agent,  is  introduced  into  the  product  by  sifting  the  flour,  - 
beating  thea eggs ,  and  creaming  the  sugar  and  shortening.     This  will  expand  when 
heated  and  cause  the  batter  or  dough  to  rise .  '  . 

6..     Liquid  as  a  leavening  a^ent,^forms  steam  which  expands  as  it  is  heated  and  raises 
t^he  better  as  in  popoyers . 

?•     Baking  soda  as  a  leavening  agent  releases  carbon  dioxide  gas  when  it  is  com-  cd 

"    bined  with>  an  acid  ingredient.     Sour  milk,  buttermilk,  molasses,  and  cream  of  i. 

tartar  are  acid  ingredients  used  with  baking  soda  to  form  carbon  dioxide  gas  o 
wbefn  heated  and*  causes  the  batter  or  dough  to  rise.  ^ 

8.,  gaking  powder  is  a  combination  of  baking  soda  and^n  acid-  •  VJhen  mixed  with  a 
liquid ,  it  releases  carbon  dioxide  which  raises  the  batter  or  dough- 

• 

ANSWER  THE  FOLLOWING  QUESTIONS  ABGUt| LEAVENING  AGENTS  IN  QUICK  BREADS 

1.  The  four  leavening  agents  used  .in  quick  breads  are: 

2.  The  reason  for  using  leavening  agents  in  a  quick  bread  is: 

3.  How  dees  the  leavening  agent  make product  light  and  porous? 
4-     Name  tjie  ways  air  can  be  put  into  th6  batter-  ^ 

5.     Aci^  ingredients^  that  can  be  \ised  when  baking  Boda  is  the  leavening  agent  are: 

6-     The  two  ma^h  ingredients  in  a  baking  powder  are:  ^  ^ 

'  '  •  \ 

7.     The  two  main  ingredients  in  a  baking  powder  combine  with  a   and  expand 

when  heated  to  give  off  carbon  dioxide-,  .  I '  . 

8-     How  does  liquid  work  as  al(feavening  agent? 


/ 
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•IV.     Principles 'of  food  preparation 

A.     Principles  of  carbohydrate  cookery 

3.     Principles  of  quick  bread  preparation 


•  ^  THE  PRINCE  OF  BREADS  -  QUIC^lC  BREADS 

Introduction  to  Unit: 

You  are  about  to  embark  on  a  ney/  adventure .  The  material  youi  h^ve  in  front  of 
you  Zs  knovm  as  a  programmed  unit.  This  unit  is.  another  way  ^f  learning.  You 
may  o'r  may  not>flf¥|Bd  the  teacher 


's  assistance. 


This  program  is  designed  for  self-instruction.     You  may  work  as  .rapidly  or  as 
slowly  as  you  wish.     You  can  go  back  and  review  the  items  you  do  not  understand. 
At  various  points  throughout  the  unit ,  review  items  will  be  presented  to  help  you 
check  your  program.     ,  "  ^ 

Directions  for  Use  of  t|jhe  Program: 

Using  the  sample  items,  follow  this  procedure: 

1.  Place  the  slider  pro^i^ded  or  a  piece  of  paper  over  the 
left  hand  column.     In  t^s  column  are  the  responses. 

2.  Read  Item  1  and  write  your  answer  on  the  response  sheet. 
More  than  one  word  might  be  required  in  your  ansv/er. 

%  ^  '  ' 

3.  Continue  this  procedure  for  the  rest  of  the  program. 

SAMPLE: 

Quick  breads  are  very  popular  because  they  are  so  easy  and  quick 
to  make. 


1.     Many  people  like  quick  breads  that  are 
to  make .  . 


and 


VJMte  your  response  on  the  blank  sheet  of  oaper.  Now  move 
your  slider  dovm,- check  response  and  go  on^^o  Item  2. 


in 
I 

o 

H 
ID 


easy  Quick  breads  are  especially  good  for 'breakfast;  but  they  are  also 
quick        used  for  lunch,  dinner,  parties,  and  evert  for  midnight  snacks. 

2.     The  meal  at  v/hich  quick  breads  are  especially  ^ood  is 
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'  If  you  have  any  Questions,  now  is  the  time  to  check  with,  your  teacher. 
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IV.     Pfincipies  of  food  preparation 

A.     PrLnpi'{)les  of  carbohydrate  cookery  ^ 

3.     Principles  of  quick  bread  preparation 


THE  PRINCE  or  BREADS  -  QUICK  BREADS 


This,  lesson  deals  with  one  type  of  a  flour  mixture  called  quick  breads.  It  covers 
the  ^asic  ingredients . used  in  the  preparation  of  quick' breads  and  also  the  variety 
of  quick  brea<^.^ 


unbaked 
mixture 


Since  there  are  such  differences  among  the  quick  breads,  it 
is  customary  to  ^roup  them  according  to_;6^h^  consistency  of 


'the?  unbaked  mixtures. 


i.     Quick  breads  are  grouped  according  to  the  consistency  of 
the  ^  . 


The  consistency  depends  on  the  proportion  of  liquid  and  flour 
in  a  mijy^ure . 


The  proportion  of 
the  consistency. 


and 


determine 


liquid 
flour 


On  this  basis,  there  are  three  types  of  quick  breads. 
3.     There  are  types  of  quick  breads. 


U3 

ID 

CD 


— 

o 
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3.  three 


Two  of  the  types  are  classified  under  batters.  Batters  are 
flour  mixtures  that  are  beaten. 


^.     Flour  mixtures  which  are  beateti  are  ca:j.led 


4.     batters  One  type  is  a  pour'  batter.     It  is  thin  enough  to  flow  readily. 

/ 

'  5.     The  type  which  flows  easily  is  known  /as  a   . 


5.     pour  batter    Examples  of ^ a  pour  batter  are  pppovers fiddle  cakes,  and  waffles. 


waffles 


6.     Popovers,  griddle  cakes,  and 
pour  batterfe. 


are  examples  of 


The  other  one  is  knoi^m  as  a  drop  batter.     These  do  not  poui^ 
readily,  but  drop  in  a*  soft  mass  from  a  .spoon. 

batters  drop  in  a  soft  mass  from  a  spoon. 


Muffins  are  a^type  of  a  drop  batter. 
8.     An  example  of .  a  dr^op  batter  .  is 
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THE  PRINCE  OF  BREADS  -  QUICK  BREADS,  'continued 


8.  muffins 


Ifhen  making  muffins  the  liquid  ingnedients  are  added  to  the 
dry  ingredients . 

ingredients  are  added  to  the   


ngredients  v/hen  making  muffins, 


9.  liquid 
4ry 


Muffin  batters  are  stirred  quickly  only  until  dry  ingredients 
are  moistened.  .  (  ' 


10.     Stir  muffin  batters  quickly  until 


are  moistened. 


10.     dry  in-  Over^tirr^.ng  tends  to  toughen  the  muffins  and  produces  an  uneven 

"gredients        texture  with  tunnels. 

11.     V/hen  the  muf^iri  batter  is  overstirred",  the  muffins  are 
^        '  tougher  and  often  have   . 


11.  tunnels 


twO-irhirds 


13.  v/ater 


Drop  the  batter  from  a  tablespoon  into  muffin  cups,  filling 
the  cups  tvjo-thirds  full. 


)  t 


12.     Fill  muffin  cups 


full. 


Fill  empty^uffin  cups  with  water  to  keep  the  pan  from^  scorching.  ^ 


13.     The  empty  muffin  cups  are  filled  with 
them  from  scorching.* 


to  keep 


The  third  ty^e  is  classified  under  doughs.  Doughs  are  thicker 
flour  mixtures  and  are  usually  kneaded. 

m.     Flour  mixtures  which  are  thicker  and  usually  kneaded  are 


cn 
I 

o 


m.     doughs  A  soft  dough"  is  a  flour  mixture  which  can  be  handled  easily.  , 


15.     A  flour  mixture  called  a 
easily. 


dough  can  be  ^IVandled 


15.  soft 


Baking  powder  biscuits  and  sonte  coffee  cake's  are  soft  doughs, 
16.     Soft  dough  examples  are    and  coffee  Shakes. 


16.     baking    '         Kneading  the  biscuit  dough  combines  the  ingredients  thoroughly, 
powder  .  fi< 

biscuits    '     17.     To  combine  the. biscuit  dough  thoroughly,  it  is  necessary 

to  the  dough. 


THE  PRINCE  OF.BREADS  -  QUI(i:K  BREADS,  continued 
' 17 .  knead 


The  basic  ingredient^  in  quick  breads  are  flour,  leavening, 
shortening,  liquid,  eggs^  and  sugar. 


18.  Flour, 


,  shortening,  liquid,  eg^s ,  and  sugar 


^re  the  basic  ingredients  in  qaick  breads. 


"  3|8.  leavening 


Quick  breads  get  their  name  from  the  quick-acting  leavenings 
used  in  them  to  make  the  product  porc5us  and  light.     The  leavenings 
are  usually  baking  pov/der,  soi&a,  air,  or  steam. 


19.     Baking  pov/der; 


air,  or  steam  ane  the  leavenings, 


19.  soda 


The  best  way  to  serve  quick  breads        piping  hot. 

20.     P;vping  hot  is  the    v/ay  to  serve  quick  breads. 


20.    bpf^t  '  IteiT^s  21 are  review  items. 

-21.     Quick  breads  are  grouped  according  to  the  consistency  of 
the 


21.  unbaked 
mixture 


22.  ^^he  three  types  of  quick*?  breads'  are ; 
(1) 
(2) 

(3)  '  . 


 ■  

23*     The  quick-acting 
their  name. 


00 


o 


22. 


pour 

batter 
drop 

batter 
soft 

dough 


give  quick  breads 


23.     leavenings      5^.     Always  serve  quick  breads 


2^.     piping  hot      25.     The^e  statements  are  either  true^  or  false.     Indicate  vjhich. 

a.  Pancakes  are  c^assifi^^d  as  a  pour  batter. 

b.  Fill  muffin  hups  half  full.  •  ^ 

c.  It  is  necessary  to-  kpead  baking  powder  biscuits., 


-r-55. 


a. 
b. 
c. 


True- 
False 
True 
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IV.     Principles  of  food  preparation 

.    A.     Principles  of  carbohydrate  ^obkery  ^ 

3.     Principle3|of  quick  bread  preparation 


RATING  SCALE  -  NUT  BREADS 

Rate  the  prepared  quick  nut  breads  according  to  1)  outside  appearance ,  2) 'inside 
^aBpeaj?ance_a  and  3)  palatability  -  taste. 

Circle  each  characteristic  by  using  this  scale:    Poor  -  1,  Fair  -  2^  Good  -  3^ 
Ver^  Good  -        Excellent  .-5.  . 

Underline  each  characteristic  that  may  have  caused  an  imperfect  product. 


OU.TER  APPEARANCE 

Even  golden  br/ov/n  color  to  medium  brov/n  color 
Sligfitly  rounded  top  (almost  doubled  in  size) 
Center  split  or  crack  • 


1  2.  3  H  5 
1  2-  3  H  5 
1  2  3  H  5 


Imperfect  Characteristics 
Irregular  shape  and  too  small 
No  crack 
Too  pale-. 

Too  dark  "  -  -  / 

UnevtSn  color 


INSIDE  APPEARANCE 


Causes  of  Imperfect  Characteristics 
too  much  flour,  not  enough  liquid,  overmixing 
too  much  batter  in  pans,  oven  too  hot 
overmixing,  ovi^n  not  hot  enough,  Underbaking 
too  much  sugar,  oven  too  hot,  oveirbaking 
undermixing,  too  much  batter  in  pans,  uneven 

oven  heat,  incorrect  placement  in  oven, 

too  hot 


.Unif(}rni  even  texture  and  cells 
Light  and  tender  \ 
Mois^  crujnb,  yet  not  heavy 
Cuts  clean  v;i|fhout  crumbling 

Imperect  ^characteristics 
Streaky 

Too  dry  ^ 
Coarse  or  uneven  cells  * 
Tunnels 


o 

H 

iO 


[ 


*  Too  moist ,  v/axy 
Heavy 
Crumbly 

PAEATABILITY  OR  TASTE 


Causes  of  Imperfect  Characteristics 
eggs  and  liquids  not  v/ell  blended 
, batter  too  stiff,  overbaking 
insufficient  beating  of  egg,  overmixing 
too  much  flour,  not  enough  liquid,  overmixing, 

too  much  ba/tter  in  pans,  oven  temperature 

too  high 

insufficient  beating  of  eggs^t  underbaking 
overmixing,  under^baking ,  not  enough  shortening 
too  much  flour,  oven  temperature  too  lov; 


1  2  3  H  5 
1  2  3  H  5 


Very  good  pleasing  taste 

Very  pleas j^g  kmount  of  flavoring,  (qk.  -  banana,  cranberry-,  etc.) 

Imperf eel 'Characteristics  '  j^auses  of  Imperfect  Characteristics 

Too  flat  enough  salt 

Too  salty  '  "too  mucH  salt 

Too  heavy  "too  much  flavoring  ingredient 

\  Total  Score 


(H5) 
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IV.     Principles  of  food  preparation 
'    -s*  A.     Principles  of  carbohydrate  cookery 

3.     Principles  of  quick  bread  preparation 


FUNCTION  or  ingrediejJts  crossword  puzzle 

i 


10 


79" 


DOWN: 

1.  An  ingredient  used  to  prevent  a  flat  taste  in  a  baked  product. 

2.  An  example  of  a  shortening  or  fat. 

3.  'Provides  the  framevjork  or  structure  of  a  product. 

4.  Leavening  agent  containing  acid,  just  add  liquid  to  make  it  act 

5.  A  liquid  ingredient  used  to  enhance  flavor^ 

6.  Cream  this  together  with  sugar  to  make  the  product  airy. 
A  leaveningo  agent  that  needs  an  acid  to  make  it  work. 


ACROSS: 

6.  Uneven  mixing  of  eggs  and  liquids  causes  this  in  the  product. 

8.  Helps  ingredients  act  wi,th  each  other  and  moistens  the  product, 

9.  An  example  of  a  liquid  sV/eetner.  ^ 
10.,  Leaveners  make  the  producit  light  and  ^  . 

11.  Makes  the  product  rich,  tender,  brown,  and/ or  crisp. 

12.  General  name  for  ingredients  us^^^to  make  the  product  rise. 

13.  Used  as  a  blinding  agent  to  hold  ingredients  together. 
IH.  Salt  and  leaveners  are  added  to  this  product. 
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FUNCTION  OF  INGREDIENTS  CROSSWORD  PUZZLE  -  ANSWER  KEY 


DOV/M: 


1 .  salt  • 

2.  oil 

3.  f^our 
baking  pov^der- 

5,  vanilla 

6,  shortening 

7,  baking  soda 


ACROSS:  / 

6 .  streaks 

8.  liquids 

9 .  honey 

10.  porous- 

11.  -sweeteners 

12 .  leaveners 

13 .  eggs 

v^Uy  self -rising* 
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IV.     Principles  of  food  preparation 

A.     Principles  of  carbohydr*ate  cookery 

•  ^.     Principles  of-  yeast  bt?ea^  preparation 


'  CROSSWORD  PUZZLE 


YEAST  PRODUCTS 


DOWN : 


1.     Ingredient  used  to  make  the  bi^ad  rise.  '  * 

3."    Ingredient  containing  the  glutw.  '  * 

U.     Bread  product  thaf  beponies  old'and  dried  Out:        -  ,  . 
'  5.     Part  of  :'the  bread  that  cracks  when  expbsed  to  a  cool  draft  while- it  is 
still  hot  from  the  oven.  -         ^  '      '  x  •  , 

Rolls  shaped  in  three  small  round  balls, baked  together. 

ytC>  grow  in  addition  to  food'and  warmth.'        ^  ^ 


Yeast  needs  this  ^ 

Name  of  active  avy  yeast  that  comes  in  'arir  tight  sealed  packets. 
Uneven  mixing  of  th^s  ingredient  causes  streaks  in  the  bread  product. 
The  name  of  th%  flour  mixture  that  requires  kneading. 
Compressed  yeast  comes  in  this  form.  '  ^ 

The  ingredient  that^serves  as- food  for  'the  yeast  to  "grow.- 

'  \  -    ;        '  '    .      ^  ,  . 

ACROSS:     .  '    .      '       ,        •  .  . 


6. 

7. 

8. 
10. 
12. 
13. 
16. 


2.  Do  this  to  the- "dough  to  make  it  plump  and  develop  the  gluten. 

5.  flPie  shaped  rolls  v/hich.are  ifbrmed  by  rolling  from  the  wide  end  to  the 

narrow  end.      "  -  ^  ^  '        ■  .  ' 

9.  The  yeast  makes  the  dough  do  this^     *  v  * 

11.  A  i7orx3.*me*aning  extra  nutrients  are  added  to  the  flour.  ' 

lU.  Ingredient  used  to  make 'the  dough  tender. 

15.  Ingredient  used  to  prevent  a  flat  taste. 

17.  Do  this  to  the. milk  before  adding  \^  to  the  dough  to  stop  enzyme  grov/th. 

18.  The  starch  paPtidles  that  stretch  like  elastic  when  moisture^  is  added. 

19.  Temperature  of  the  v;ater  v;hen  mixed  with  the  yeast. 
?0 .  Gook  in  an  oven  by  dry  heat . 


CROSSWORD  PUZZLE  -  YEAST  P/koDUCTS  -  ANSWER  KEY 


.DQVm.: 


1. 

yeast 

3. 

flour 

U. 

stale  , 

crust  / 

6. 

cloverleaf 

n 

moisture 

8. 

dehydrated 

10. 

eggs. 

l2. 

dough 

13. 

cake^ 

16. 

sugar 

ACROSS: 

2. 

knead 

crescents 

9. 

rise 

11. 

enriched 

lU. 

fat 

15. 

salt 

17. 

scald 

18. 

gluten 

19. 

lukewarm 

20. 

'  bake  ' 

ft 

IV.     Principles  of  food  preparation 

A.     Principles  of  carbohydrate  cookery 

^.     Principles  of  yeast  bre^d  preparation 

YEAST  BREADS 

1.    The  tv/o  most  iu^ortant  ingredients  in  yeast  breads  are  yeast  and  flour .  \^ 

"  <i  ————— 

r  ^  ,  ■  .  . 

*  2.     Ye^$t  comes  in  tv/o  forms,  dry  yeast,  which  is  dehydrated  meaning  all  the  ^ 
moisture  has  been  removed;  and  compresised  yeast  which  comes  in  a  cake  form 
and  contains  its  own  moisture.     The  yea'st  must  grov/  wjiile  making  bread  be- 
cause as  it  grows  it^ gives  off ^carbon  dioxide  which  is  important  to  the 
rising  of  br.ead.  '  -   .  , 

3.    Yeast  needs  three  things  in  vjhich  to  grov/  successfully:  '  " 

Moisture  -  vjater  or  milk 

V/armth  -'stable  temperature  of  85^  F.    ^  *  ' 

Food      sugar  for  growth  ,  '  -  '  * 

^.    Flour  -  must' have  the  right  amount  of  gluten«  tc^^provide  structure  for  the  ^ 
.bread.     An  all  purpose  flour  that^  is  enriched  (meaning  it  contains  added 
vitamins  and  minerals)  is  the  best  kind  to  use.    Gluten  is  the  elastic 
starch  particles  which  allows  the  dough  to  expand. 

5.  Moisture  and  kneading .the  dough  develop  the  gluten  to  make  it  elastic. 

6.  The  first  step  in  making  yeast  breads  is  to  hydrate  the  yeast  (return 

water  to  the  dry  yeast).  The  temperature  for  t'he^ydration  of  dry  yeast  ^ 
nniat  be  115    F.    Add  the  remaining  water  at  the  correct  temperal^ure  from  o 
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this  formula  -  Room  temp.  Flour  ^  '    Water  ^ 

\^  +      *     ^   ^  +  ^  255  ^ 


o      ■  o  255 

72^  72  111  *  o  2 


Compressed  yeast  may  be  soaked  at  a  water  temperature  of  85  F. 


Note:     If  using  a  C.  thermometer  85*^  F.  is  =  to  30^^C.      115^  F.  is  =  to-  ^5^  C. 

7.  Next,  add  1/2  of  the  flour  at  one  time  because  it  is  easier  to  mix. 

8.  "  Sugar  i^  ^ow  added  for  needed  food  for  the  yeast  to* grow* 

9.  '    Salt  is  added  to  control  the  grovrth  of  the  yeast  an^-^w^lavor . 

10«    Shortening  is  added  to  give  the  loaf  or  rolls  their  needed^^-^^p^erness . 

r,- 

Beat  the  batter  to  distribute  the  ingredients  and  develop  the  gluten. 
When  the  batter  is  smooth  enough,  it  should  fall  from. the  spoon  in  sheets 
or  pibbons, .. .this  means  that  the  gluten  has  developed  enough. 

Add  the  remaining  flour,  then  mix  it  with  your  hands,  until  the  dough  cleans 
the  sides  of  the^  bowl.     Let  the  dough  rest  10-15  .minutes. .  .thi^  makes  it 
^        easfier  to  handle  and  allows  the  extra  moisture  to  be  taken  up.     When  it 

feels  lumpy,  it  is  ready  to  knead.    The  purpose  of  kneading  is  to  continue 
the  irfixing  to  distribute  the  ingredients  and  to  develop  elastic  gluten. 

0 

When  the  dough  is  smooth  ar^  blistery,  you  have  kneaded  it  enough  place  it 

in  a  lightly  greased  bowl,  cov^  it,  and  set  it  on  a  cooling  rack  over  warm 
wa-ter.  '  The  first  rising  perioa  will  take  approximately  one  hour.    The  J.n^ 


•dej|^mtion3  of  your  fingers  stay  in  when  it  is  poked. 
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2^  ' 

YEAST  BREADS?* continued 


Now  it  IS  ready  to  be  punched  dovm.    Place  your  fi^t  in  the  center  of 
the  dough  and  fold  in  the "sides.    Let^ it  rise  for  a^Qther  30  minutes.... 
this  gives  it  a  fine  texture.  .  " 

. 

Punch  it  down  again  and  let  it  rest  for  10  minutes^  to  make  it  easier  to^ 
handle  i-/hen  you  are  shaping  it.  ' 

Flatten  it  to  remove  any  accumulated    gas  bubbles,  then  begin  shaping. 
After  you  liave  made  your  bread  or  roll  variations,  cover  theirf,  .place 
them  over  warm  v;ater  and  let  them  rise  for  the  final  time.    This  v^ill 
take  approximately  one  hour  and  the  bread  or  rolls  v;ill  double  ifi  size 
when  they  are  ready  to  bake. 

Your  choice  of  baking  pans  shdfeld  be  glass,  darkened  metal'  or  a  dull 
finished  aluminum,  because  they  give  a  good  brovm  c^ust.^ 

Bake  at  temperature  recipe  suggests.  The  test  for  donenes^  is  to  tap  on 
the  top  of  the  loaf  or  rolls.... if  they  sound  hollow,  they \ are  done. 

/ 


530 


IV.'    Principles  of  food  preparation       ,  .    ^'  , 
,  A.     Principles  of'  carbohydrate  cookery 

-4.     Principles  of  yeast  bread  {Reparation' 


YEAST  BREADS  -  CAUSES  FOR  POOR  QUALITY 

^  Use«  this  informafion  sheet  to  determine  the  causes  for  imperfect  qualitie 
yeast  bread  products. 


-OUTER  APPEARANCE 

1.  Uneven  siz^  --incorrect  technique  used  in  shaping,  insufficient  kneading i  too 

*  short  rising  period;  not  enough  yeast ,  if  too  small.. 

2.  Cracked  top  -  crusted  betore  baking,  cooled  too  quickly,  too  short  rising  period. 

3.  Uneven  color-  too  dark  ^-baked  tQO  long  or  temp.erature  too  high, 

too\pale  -underbaked,  pans  may  have  touSfed  each  other  or  oven  sicles. 

4.  Incoivrect  volume  -  Tiot  enough  orp^^too  mucTi  flour,- yeast  not  allowed  ta  grov/ 

•  correjctly,  too  short  or  long  rising  time. 

5.  Blistery  crust  -  air  bubbles  not  smoothed  out    if *  large  air  space  under  th^^crust  - 

dough  crusted  4uring  rising  period?! dough  too  stiff,  rising  time" 
too  shoi^'t.  / 


INSIDE  APPEARANCE 


1.  Tough  or  coarse  -  insufficient  kneading,  oven  not  hot  erfough ,  not^ enough  flo^r, 

rising  period  top  long.  ^  , 

2. '     Heaivy        -        insufficient  kneading,  rising  period  too  short,  rising  in  too  cool 

)         ,      '    a  temperature.  ,   '       ''\  /*" 

3.  *    Dar^  streaks-  ingredients  /lot  distributed  evenly,  too*mich  flour  ^added  while  shaping 

4.  Dry  and  crumbly  -  dough  too  stiff,  insuff icient -  kneading ,  oven  not  hot  enough. 


ID 

o 


<^PALATABILITY  OR  TASTE  .  ' 

1.  Salty  or  flat  -  too  much  or  not  enough  salt.  '  ^ 

2.  Yeasty  tasting-  rising  period  too  lon^,  temperature  of  room  too  warm  while  rising. 


YEAST  BREAD  RATING  SCALE 


Name 


 iD 


tl^te  the  yeast  bread  or  roll  according  to  quality  of  product.  Scale:  Poor  -  1>^ 
Fair  -  2,  Good      3,  Very  Good  -  4,  Excellent  -  5. 


OUTER  APPEARANCE 
1. 
2. 


Uniform  si'2;e,,even  and  symmetrical,  well  proportioned. 
Smooth  rounded  top,  free  from  cracks,  e-ven  crust. 
(Ba^tter  breads  may  have  s^'lightly  bumpy  crust) 
Uniformly  golden  br6wn  color  -  top  and  bottom. 
.(Batter^  breads  will  be  deeper  brown  in  color) 
Pleasingly  high  volume,  not  too  light  or  too  heavy. 


INSIDE  APPEARANCE 

1.  Fine* to  moderately  fine,  even  grain. 

2.  Soft,  tender,  slightly  moist. 

3.  Creamy  white  color  -  free  from  streaks. 

4.  Evenly  spaced  thin  cells,  tkd  large  air,  bubbles. 


12  3  4  5 

12  3  4  5 

1  2  ,3  4  5 

1  2  3  4  5 


1  2  3  4  5 

1  2  3  4  5 

1  2  3  4  5 

1  2  3  4  5 


PALATABILITY  OR  TASTE 

1.  Pleasing  flavor,  similar  to  wheaty  or  nut-like  taste. 

2.  Fresh,  pleasing  fragrance,  served  warm. 


12  3  1+5 
12  3  4  5 


Total  Score 


(50) 
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IV.     Principles. of  food  preparation 

A.     Principles  of  carbohydrate  cookery 

«  'Principles  of  yeast  *i)read  preparation 


YEAST  BREAD  QUIZ 

*  Name 


/  ■       ♦  ■  . 

V,\rite  the  correct ,  letter  from^he^  terms  in  Column  II  in  the  blank  at  the  right  of 

the  description  of  Column  I.  ^ 


Column  I       ^  '  Corumn  II 


1. 

Moisture  addeid.               \                 '  ^ 

A. 

^Compressed 

2. 

Controls  growth  of  yeast  |-  gives  flavor. 

B. 

Denydrated 

3. 

Ingredient  that  makes  dough  tender,. 

C. 

Enriched 

■provides  added 'vitamins  and  minerals. 

D. 

Hydrated 

5. 

Without  moisture.  N 

E. 

Kneading 

6.  . 

Food  for  the  yeast.      \  ^                 '      ^  ■ 

F. 

Salt 

7. 

Yeast  in  a  cake  *form.  ^ 

.  G. 

cv,          •  / 
Shortening 

8. 

Distributes  ingredients  -  develops  elastic  gluten. 
* 

H. 

.  Sugar 

Circle  True  or  Fals 


o 


I 

o 

H 

CD 


T 

.  F 

9. 

T 

F 

10. 

T 

F 

11. 

T 

F 

12. 

T 

F. 

13. 

To  successfully  hydrate  dry  yeasty  the  water  temperature  is^Ts  F. 

■   /  *             ■  . 

glass  pan  makes  the  bread  light  and  pale. 

T    F    11.     When  the  dough  cleans  the  sides  of  the  bowl,  it  has  been  stirred  enough. 

Stirring  and  kneading  a  dough  or  fatter  develops^ the  glut^  and  makes  it 
elastic.  ^  ^  -  . 

The  two  most  important  ingredients  of  a  yeast  bread  are  moisture  and  yeast. 

Circle  the  letter  of  the  answer  that  most  correctly  ansv?fers 'the  statement: 

m.     The  three  things  yeast  needs  to  grow  are:  , 
<j  A.     sugar,  salt,  and  leavening. 

B.  moisture,  vjarmth,  and  food.  "         .  '» 

C.  sugar,  moisture,  and  v/ater.  ^ 

15.     The  purpose  of  allowing  the  dough  to  rest  10-15  minutes  before  kneading  is: 

A.  it  helps  it  to  rise. 

B.  jtit  removes  the  gas  bubbles. 

C.  it  helps  absorb  moisture  and  make  Jhe  dough  easier  to  work  with. 

(      ^        ■  ^. 

16-.     Each  time  tbe  dough  risefe,  the  key  to^-decide  whether  or  not  it\.has  risen  enough  is 

A.  slightly  touch  v/ith  finger,  if  indentation  remains,  dough  has  risen  enough. 

B.  slightly  touch  V7ith  finger,  if  indentation,  comes  out,  dough  has  risen  enough. 
\        C*  punch  it  dovm,  if  it  stays  up,  its  ready. 


YEAST  BREAD  QUIZ,  continued 


17.  VJhen  the  shaped  dough  rises  too  fast,  wha^^appens  to  the  tejcture  of  the  product? 

A.  It  gets  flat.  •        ,  '  • 

B.  Has  large  air  holes  in  it.  '  .  \  .  . 

C.  Gets  lumpy. 

18.  V/hat  may  cause  the^  yeast  bread  to  crack  on  top  after  it  comes  out  of  the  oven? 

A.  It  cooled  too  quickly  or  cooled  in'  a  draft. 

B.  There  was  too  much  salt  in  -the  mixture. 

C.  It  rose  too  fast  before  balcing  time, 


19..    What  causes  an  air  space  beneath  the  top  crust  of  the  bread  when  it  comes  out 
of  the  oven?      '  f    '  '  ^ 

A.  Too  much  salt  and  not  enough  yeast, 

B.  Dough  was.  too  stiff  and  it  crusted  during  its  rising  time. 
\C.     Baked  at  too  high  of  a  temperature. 

20.     V/hy  may  the  loaf  of  bread  be  too  smal].?  ^ 
A.     It  was  overkneaded.  ^ 
"   B.     Incorrect  temperature  of ^east  mixture  and  batter  when  mixing  the  bread, 
p.     Too  much  sugar  and  not  enough  salt. 


CO/ 
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ANSWER  KEY 


1. 

2. 

F 

3. 

G 

i+. 

C 

5. 

B 

6. 

H 

7. 

A 

8. 

E 

9, 

True 

10, 

False 

11. 

True 

12. 

True 

13. 

False 

m. 

B 

15. 

C 

16. 

A 

17. 

B 

18. 

A 

19. 

B 

20. 

B 

o 
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IV.     Principles  of  food'  preparation 

^     A.     Principles  of  "'carbohydrate  cookery  W 
.5.     Principles  of  c^ke  preparation 

"CAKES"    STUDY  OUDE  .  ^ 

"  Name   ^_  

1.  Define  "cake".  .  *  ' 

2.  Compare  the  differences  oij  similiarities  betv/een  cake P  and  nut  breads. 

3.  ^me  the  varieties  of  cake  "Jorms" . 


Name  the  two  "'types"  of  cake. 


o 


I 

o 


5,  Hov/  do  the  principles  of  cake  preparation  differ  betvjeen  the  two  types? 

6.  In  addition  to  flavor  or  sv/eetness,  wh^t  else  dd^arsugar  do  for  cake? 
?•  'V/hat  is  the  name  of  the  special  flour  used  for  cakes  and  v/hat"  does  it  do? 
8.  V/hat  is  the  purpose  of  adding  vanilla  to  a  cake*  mixture? 

'  9^  V/hat  is  the  name  for  the  c§kes  containing  fat?  ' 

10.  V/hat' is  the  name  for  the  cakes  without  fa^^ 

"^11.  What  v/ill  happen  to  the  cake  v/hen  not  enough  egg  is  added? 

12.  What  vjill-  happen  to  the'' cake  when  too  much  egg  is  added? 

13.  V/hat  is  the  main  leavening  agent  in  an  Angel  Food  cake? 

14.  What  is  the  process  of  evenly  distributing  beaten  egg  v/hites  throughout  the  batter? 
15;  What  type  of  bowl  should  never  be  used  for  Jjeating  egg  whites?  [ 

16.  What  is  the  process  of  placing  an  egg-white  in  one  bowl  and  the  yolk  in  another? 
\V[\bX  is  th^  purpose?  '  j 

17.  What  is  t^he  consistency  egg  yolks  become  when  they  are  beaten' long  enough? 

18.  V/hat  temperature  should  egg  v/hites  be  to  get  the  highest  volume?  (Beaten) 

19.  V/hat  does  it  nfean  to  "line"  a  pan  and  how  is  it  done? 

20.  V/liat  is  the  best  type  of  pan  used  for  baking  a  cake  and  why? 
^21.  When  the  heat  is  reduced  25^,  what  typ^  of  pan  is  used? 
22.^  How  are  the  sizes  of  cake  pans  measured? 


f 


23.    V/hat  size  pan  should  you  use  for  a  cake  recip^^  baked  in  a  9  x  13  inch  pan  in 

v/hich  you  cut  the  recipe  in  half?     '  ^  .  ' 
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"CAKES"    STUDVI  GUIDE,  continued 

■  y  •  ' 

2U.     VJhat  is  the  name  for'^  applying  flour  to  a  greased  pan 'and  why  should  you  also 
coat  -'the  sides  of  the  pan?  . 

25.  Name  the  three  basic  methods  for  testing  cakes  for  doneness.s 

I 

r  ■ 

26.  VJhich  one  is  the  best  test  and  whj^^? 

27.  How  long  should  a  cake  be  cooled  in  the  pan  before  removing  it  for  frosting? 

28.  V/hat  are  the  basic  types  of  frostings.  *  & 

29.  When  a  creamy  frcjsting  becomes  too  thick,  v;hat  ingredient  is  added? 


f 


30.  '  V/hat  kitchen  tool  is  used  to  frost  a  cake? 

V 

31.  VJhat  happened  to  the  cake  '  if  it  ends  up  with      mount  in  the  center? 

32.  Give  a  step-by*-step  procedureSf Or  frosting  a  2-layer  cake. 


o 


I 

o 

H 
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IV.    Principles  of  food 'preparation 

A.     Principles  of  carbohydrate  cookery 
5.    Principles  of  cake  preparation 


ANSWER  SHEET  TO  "CAKES"  STUDY  GUIDE 


1. 

2. 

3. 
»t. 

5*. 

6. 

7. 

8. 

9. 
10. 
11. 
12. 
13. 

m. 

15. 
16. 
17. 
18. 
19. 
20. 
21. 
22. 
23. 
■24, 


Simple  to  elaborate  flour  mixture  or  batter. 

Both  use  approximately  same  ingredients  -  different  amounts*      Example:  cake 
flour  makes  finer  texture  and  .RiQr@  Sf^g^^  "  finei^  texture  5  sweeter",  lighter 
product • 


if 


c. 


Cupcakes,  layer  cakes,  ^^loaf  cakes,  upside  dojm  cakes marble  cakes,  sponge. 
,V/ith  fat  ~  without  fat. 


<^  «  I 

V/ith  fat  -  sugar  and  shortening  are  crejamed  together. 

^  Without  fat  -  sugar  is  combined  vjith  beaten  eggs. 


Makes  tender. 


r 
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Ca'ke  flour  -  makes  light  and  tender  crumbs  and  texture. 
Enhances  flavor.  \  \ 

Butter  type. 
Sponge . 

Crumbly.  '  -        .  '   /  ^ 

Makes  tough  apd  rubbery. 

Egg  v/hites^.  .  '  ,  . 

Fold  in. 
Plastic. 

Separating  -  allow  for  beating  separately. 
Thick.  •  ■ 

Room  temperature. 

t-fax  paper  -  cut  shape  of  bottom  -  lies  loose  in  bottom  of  pan. 
Shiny  metal  -  heat  reflects  evenly. 
Glass.  ^  9  ^ 

Inside  -  length  by  width.     (Volume  also)  j  . 

9  X  13  =  117  sq.  inches.  58  sq.  inches  -  cut  in  half.  8  x  8  =  6^  is  closest 
Dusting  -  allow  batter  to  climb  the  sides  for  greater  volume. 
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o 
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ANSWER  SHCFT  TQ  ^^CAKEg"  STUDY  GUIDE  (continued) 


25^     1)  Time,  temperature      2)    Toothpick  -  comes  oiit  clean  (if  not  done,  m^  fall\ 
3)  Finper  press  -  if  •  indentations  come  out  and  (sides  have  pulled  avjay  ~  it  is 
done . 


26.  Fingerpress.  f        "  " 

27. '  10  minutes.  ^ 

28.  Cooked  and  not  cooked. 

(3 

'29.  Water.  ^ 

30.  Gpatuld. 

\31.  Too  mach  batter  in  center. 

3^2.     Loosen  edges.  •  «,  ( 

Place  cake  plate  on  top  of  first  cake  pan  -  center,  turn  right  side  up. 
"    Lightly  frost  the  actual  bottom  side  which  is  now  on  top. 
Loosen  other  cake  edges. 
Remove  from  pan  o 
Place  right  side  up  on  centf^r  of  other  cake.  ^^ 

Seal  edges  with  light  layer  of  frosting.  ,  ^ 

Frost  sides  and  top. 


CM 


I 

O 
H 
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IV.     Principles  of  food  preparation 

A.     Principles  of  carbohydrate  cpokery 
5.     Principles  of  cake  preparation 

CAKE. QUIZ 


A. 

^Cake  flour 

B. 

Eggs 

C. 

Salt 

D. 

Sugar 

E. 

Vanilla 

Place  the  correct  respon^se.  from  Column  II  in  tuA  blapk  ta  the  left  of  Column  I, 

J  Column  I  Column  II 

1.  The  ingredient  that  gives  the  cake  *6a  ,  finer 
texture  than  the  texture  of  a  nut  bread. 

2.  V/hen  not  enough  of  this  ingredient  is  added,, 
the  cake  may  be  crumbly .  \ 

  3.     The  ingredient  that  makes\a  fine  porous  and 

'velvety  texture  and  a  swee^t  flavor. 

The  ingredient  that  prevents  the  cake  from 

tasting  flat.  ^  ^ 

■    5.     The  ingredient  thpt  enhances  or  brings  out  the 
flavor  pf  the  cake.  '    ,  i> 

Circle  True  or  False. 

Pans  are  measured  for  size  on  tl|e  oii^ter  top  sides.  ^ 
The  tv/o  types  of  cakes  are  buttei3  and  sponge.  ^  h 

Cool  the  cake  in  the  pans  for  one  hour'to  allov;  for  i 
ease  in  removing  it .  *  *  f      ^  ^ 

Bake  2-layer  pans  in  the  oven,  one  on  tog)  shelf  and  the  other^  one  directly  to 
belov/  it .  „    •         '  ,  '  * 

Egg  ^te^tes  beaten  for  ca1<|s  and  frosfings  or  meringues  achievte  the. highest 
volume  vrhen  cold  before  beating.  . 

The  best  type  of  pan  foj?  baking  cakes  is  a  lightweight  metal.  *^ 
Wheji.  frosting  a  2-layer  cake,  the  bottoms  are  placed  togeth^'  in  the  center 
of  the  cake  plate. 

Circle  the  letter  of  j/the  correct  response .  ^  ' 

13.     V/hich  of  the  following  is  the  most  correct  test  for  doneness  with  cakes? 

A.  Insert  a  toothpick  in  3  areas,  if  it  has  a' few  crumbs,  it  is  done. 

B.  Cake  d^aes  not  break  away  from  the  edge  of  the  pan  v/hen  it  is  done. 
Ct     Touch  lightly,  if  it  springs  back,  the  cake  is  done.  ^' 

m.     If  you  did  not  have  4  9  x  13  inch'cak^  pan-,  whicj/of  the  following  would  you 
use  for  test  results  N/ith  that  recipe? 

A.  Tv/o  11  X  7  inch  pans. 

B.  Tv/o  8  X  8  inch  pans.  / 
C  .     Tv/o  9x9  inch  pans . 

y 

IS.     Which  of  the  following  is  the  most  correct  way  of  treating  cake  pans  before 

*   adding    the  batter  you  wish  to  make  the  highest  volume?  7 

A.  Both  grease  and  flour  the  bottomland  the  sides. 

B.  Line  the  bottom  with  v/ax  paper  and  grease  the  sides. 

C.  Dust  the  entire  pan  v/ith  flour. 


T 

F 

6. 

T 

F 

1. 

T 

F 

8. 

T 

F^ 

i^9. 

T 

F 

10. 

T 

F 

11. 

T 

F 

12. 

ANSWER  KEY 

1,     A  6.  False  '    ^                11.  True 

.  2,     B  '7.  True  ^                 '                12.  True 

3.     D  8.  False  '        >                          1^  C 

I*.     C  9.  False  .                                    m.  B 

O           5.     E  '             10.  False  .  15. 
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IV.     Principles  of  food  preparation 

B.     Principles  of  fat  and'oil  cookery 

1.     Principles  of  pastry  preparation 


PASTRY  QUIZ 


Name 


Write  the  letted  of  the  ingredient  from  Column  M  in  the  blank  to  the  left  of  its 
function  in  Column  I. 

Ct)lumn  I 


Column  II 

A. 

*Egg  v^hites 

B. 

Flour 

C. 

Liquid 

D. 

Salt 

E. 

Shortening 

F. 

Sugar 

1.     Used  to  make  the  pastry  rich  and  tender. 

  2^    Use.d  to  develop  gluten  in  the  pastry,  too  much 

will  make, the  dough  sticky  and  doughy. 

  3.     Sprinkled  on  the  top  crust  to  make  it  have  a 

golden  brown  color. 

  Spread  over  bottom  crust  to  prevent  the  pastry 

from  becoming  soggy . ^ 

  5.     A  pastry  made  v/ithout  this  is  flat  and  flavorless. 

6.     Too  much  of  this  ingredient  will  make  the  pa'stry 
tough,  pov/dery,  and  crumbly. 

Circle  True  or  False. 

Lard  and  vegetable  shortenings  produce  less  tender  pastries  than  butter 
and  margarine '  do.  -  ^ 

V/hen  rolling  out  a  pastry,  pinch  the  cracks  together  as  they  develop. 
Roll  the  pastry  from  the  center  to  outer  edges  in  all  directions. 
Roll  the  pastj^y  dough  1/4  inch  thick.  " 
Roll  the  pastry  dough  the  same  size  as  the  inverted  pie  pan. 
Stretch  the  pastry  to  fit  cthe  bottom  corners  of  the  pie  pans.  ^ 
Leave  1/2  ir^ch  6f  pastry  overhang  to  allov;  for  fluting  the  e4ges.  h 
To  make  a  smooth  creamy  pie  filling,  add  the  beaten  egg  yolks  to  the  ^ 
hot  filling  mixture.  ^ 
Eggs  that  give  the  highest- volume  in  a  meringue  are  allowed  to  come  ton 
room  temperature  before  beating.  , 

Pastry  shells  baked  together  with  their  filling  are  not  pricked'  first. 
Circle  only  one  correct  ansv/er  f or>  the  following  :  J] 

17.  Allov/  the  dough  to  rest  for  10  minutes  before  rolling  it  to 

A.  •  let  it  rise . 

B.  prevent  cracking. 

C.  let  it  absorb  moisture/. 

18.  Pie  shells  are  pricked  v/ith  a  fork  or  knife  in  several  places  to 

A.  prevent  air  bubbles  from  forming. 

B.  allov;  it  to  absorb  moisture. 

C.  make  it  brown  better.  ^   ^  ^ 

19.  Pie  pans  that  will  make  the  pasfry  pale  and  soggy  are  mc^^e  of 

A.  glass.  -  ^ 

B.  darkened  tin.  , 

C.  shiny  stainless  steel. 

20.  The  thickening  agent  used  in  making  clear  and  glossy  fruit  fillings  is 

A.  flour. 

B.  com  starch. 

C.  cream  of  tartar. 
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11. 
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12. 
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13. 
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14. 
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15. 

T 

F 

16. 
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PASTRY  QUIZ  -  Af^SWER  KEY 

1.  E 

•  2.  C  ^ 

3.  F  ' 

4.  A 

5.  D 

6.  B 

* 

7.  '  False 

8 .  True 

9.  True 

10.  False 

11.  Fa9.se 

12;.,  False  v 

13.  True 

14 .  False 

15.  'True  ' 

16.  True 

17.  C  , 

18.  '  A 

19.  C 

20.  B 


< 


600 


IV.     Principles  of  fd^^^^^^P^^^^io^ 
^  •  .  '  St-     Principles  oT  fat  and  oil  cookery 

2.   ^ Principles, of  salad  dressing  preparation 


MAKING  GOOD  SALADS 


THE  INGREDIENTS  ^         *        .  '       •  . 

Select  foodsvfor  a  pleasing-' combination  of  colors  and  flavors. 
Use  crisp,  raw  vegetables  or  /ruits  if  other  foods  in  the  meal  are  soft  to 
give  a  ^'contrast  in  texture.  '  ,  »  '  « 

Co^nbine  light  fooci^s  with  dark  foods  forva  pleasing  color  combination. 
For  e^cample:     leave  part  or  all  of  the  skin  on  apples  to  add  color  as  well  dS 
flavor  to  a  meat  or  fish  salad.  ^ 


THE  PREPARATION     ^  ^  ( 

V/ash,  dry  /  and^chill  fresh  vegetables  or  fruits. 
"  5*>    Chill  and  drain  canned  vegetables  or  fruits. 

6.  Cook  vegetables  to  be  used  in  a  salad  only^&ntil  bdi'ely  tender.  Overcooked 
vegetables,  lose , their  shape .  ^ 

7.  Kinse  leftover  vegetables  in  hot  water  to  remove  butter  or  margarine.     Then  chill 

8.  Be  sure  that  pieces  of  chicken,  mi^at,  fish  to  be  used  in  a  salad  are  free  of 
skin,  gristle,  or  bones. 

9.  V/hen  you  \use  lettuce  in  a  salad,  tear  the  greens,  do  not  cut  them  apart. 

10.  t!ut  salad  liJigredients  into  large  pieces  so  that  tbd  food  is  jeasily  recognized 
and  that  the  salad  does  not  become  mushy.  ^ 

11.  If  you  use  raw  apples,  bananas,  pears,  or  peaches  in  a  salad,  sprinkle  them  ^ 
with  lemoTK^uice  to  keep  them  from  turning  dark.  ^ 

12.  Combine  ingredients  gently  by  either  tossing  or  lightly  mixing.    Do  not  over-  , 
stir  or  overmix.  '  o 

H 

to 


THE  DRESSING 

13.     Do  not  add  salad  dressing  until  ju^  before  serving  unless  the  directions  state 

otherv/ise  for  marinating.  \ 
m.     Use  only  enough  dressing  to  moisten  the  ingredients,  not  so  much  that  it  drains 
onto  the  salad  plate.     Three  tablespoons  of^ dressing  should  cover  one  tossed 
^ salad   serving  six  people.  '  ^ 

THE  SERVING 


15. 
16. 

17. 


18. 
19. 


Select  individual  salad  plates  that  are  large  enough        allow  for  easy  eating. 
Pile  tossed  salad  loosely  in  the  center  of  a  bowl  or  on  individual  salad  plates 
so  that  the  greens  look  natural^ 

When  you  serve  salads  on  salad  greens,  be  sure  that  the  greens  are  neatly 
arranged,  not  oveirpov/ering  to  the  size  of  the  salad  and  that  the  salad  is 
attractively  placed. 

Brighten  the  sal^d  with  a  garnish,  but  avoid  having  too  much. 
Keep  the  salad  in  the  refrigerator  until  serving  time. 
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IV.     Principles  of  food  preparation  ' 
C. ' , Principles  of  protein  cookfery 
.    ^     1.     Principles  of  cheese  preparation 


PRINCIPLES  OF  CHEESE  COOKERY 

Name 


1*    Th^  principles  of  cheese  cookery  are  very  similar  to  v/hat  other  ^ype  of  cookery?  * 

2,  Cheese  is  very  Jiigh  in  the  nutrient   .      ^  * 

3.  V/hen  cheese  is  cooked  at  a  very  high  temperature  it  becqmes   [  . 

and   • 

^.     V/h^t  happens  to  cheese  v/hen  it  is  cooked  for  a  longer  period,  of  tim^than  necessai^*: 

5.  In  order  to  have  cheese  melt  quickly  and  blend  easily  v/ith  cither  foods  ^   

before  adding  it  to  other  ingredients.  I  ' 

6.  V/hen  selecting  a  cheese  for  cooking ^  select  a  one. 

J 

7.  For  examples  of  an  unripened  cheese  are: 

a.  ,  6  ■ 

b .  •  * 

8.  The  above  named  cheeses  (should  or  should  not)  be  selected  for  cooking  purposes? 

9.  Four  examples  of  ripened  cheese  are: 

a.  E? 

c.  '  I 

M.     The  above  named  cheeses     (should  or  should  not^)  be  selected  for  cooking  purposes? 

11.  When  making  pizza,  v/hy  should  the  cheese  be  covered  v/ith  the  sauce? 

12.  Name  several  good  cheeses  for  using  on  a  pizza. 

13.  ^What  type  of  cheeses  do  not  cause  "strings"  when  cooked? 

m.     What  type  of  ^cheese  can  best  be  used  v/ith  a  v/hite  sauc^  to  create  a  cheese  sau(^ 
variation?   *  .  \ 

15.  *  Name  several  recipes  or  "dishes"  cheese  sauces  can  be  used  in^r  with. 


16.    Cheese  has  a  variety  of  uses.  Identify  at  least  ten  uses  for  cheese: 

a.  *  f . 

b.  .  g.  . 

c.  ^.  h. 

d.  •  .  i.^  .  < 

e.  .  j. 
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PRINCIPLES  OF  CHEESE  COOKERY  -  ANSWER  KEY' 


V 


1.  I^ilk  and  meat 

2.  Protein 

3.  Tough,  rubbery  and  stringy 

U,  Fat  begins  to  separate  from  mixture 

5.  Shred  *  ^ 

6.  Well-ripened 

7.  a,  Ricotta 

b.  Cream  cheese 

c.  Mozzarella  » 

d.  Cottage  cheese 

8.  Should  not 

'9,     a,  Cheddar  Edam 

b,  Colby        ,  Gouda,  etc, 

J     c,  Provolone 

d.  Blue 

.  10.  Should 

11,  Protect  from  heat 

12,  'Mozzarella  -  provolone  -  cheddar  -  parmesan 

13,  Processed  ~  creamed 


m.  Ripened 

15,  Macaroni  .and  cheese  ' 
Vegetable  sauces 
Omlet  jSouf f les 

Welsh  rarebit  ' 
Cream  soup 

16.  Cheeese  has  a  variety^ of  uses.     Identify  at  least  ten  uses  for'-^HeSSB^:^ 
a.  f ,  « 


IV. 


Principles  of  food  preparation 
C.  , Principles  of  protein  cookery 
2.    Principles  of  meat  cookery 


MEATS  -  STUDY  GUIDE 

Name 


1.  Name  the  three  things  the  Meat  Inspection  Act  assures  consumers  about  meat* 

a.  '  ' 

b.  '  * 
'c.  '■ 

2.  What  three  forms  of  meat  are  covered  in  the  Meat  Inspection  Act? 
a. 
b. 
c  • 

3.  Meat  slaughtere'd  and  sold  v;ithin  a  state  is  not  required  to  pass  Federal  In- 
spection.    What  is  done  for  the  consumer  in  this  case? 

^.     The  stamp  on  canned  and  processed  meats  tells  us  what  five  things  -  required  by 
law? 

a.  ^ 

b.  a> 

c.  o  *                                                                         ^  ^ 

d.  *  ^1 

e.  o 

5.  Grading  is  not  a  federal  requirement,  but  a  service;  name  the  three  things  con- 
sidered when  animals  ar'e  judged  for  quality  grading, 
a. 
b, 
c. 

« 

6.  Grades  are  used  for  beef,  veal,  calf,  lamb,  and  mutton.     Name  them  and  identify 
the  characteristics  of  each  grade, 
a. 

b.  ^ 
c. 

d.  , 
e. 

f.  . 

I 

7.  There  are  no  differences  in  nutritional  value  <3fr^^^gca^  to  gradfe,  however,  there 
is  a  difference  in  the  tenderness  of  the  meat.     Nam^and  explain  the  two  methods 
of  tenderizing  meat.  ) 

a.  '  /  ■ 
b. 

8.  Name  and  give  an  example  of  the  three  main  types  of  meat  cookery, 
a. 

b.  ' 

C.  ' 
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MEATS  -  STUr|Y  GUIDE,  continued  *  /  ^  ' 

9.    The'^moslt  tender  cuts  of  meat  lie  along  the  backbone.    Use  the  beef  and  pork 
charts  and  identify  as  many  as  you  can.  ^ 

10.    the  less  ,  tendei/cuts  of  meat,  are  in  the  legs  and  neck  muscle  area.    Use  the 
charts  and  identify  as  many  cuts  as  you  can. 


11.    V/hen  selecting  meats/  following  tiii^guide:     Know  the  1)  total  to  .buy, 

2)  tenderness  desired,  and  3)  time  and  money  available.  Explain  ^he  meaning 
of  this.  / 


12.  How  are  each  of  the  following  meats  stored? 

a.  Fresh  -  « 

b.  Frozen  -  ' 

c.  Cooked  - 

d.  Cured  oij;  smoked  - 

13.  Name  the  methods  used  for  defrosting  meats. 


14.    To  i-^hat  temperature  or  degree  of  doneness  are  each  of  the  following  meats  cooked? 
a.     Beef  -  rare  d.     Pork  roast   


b.  Beef  -  med.    ^  e.     Pork  chops 

c.  Beef  -  well  done  ^  f.    Med.  lamb 


CM 


O 


15.  How  many  pounds  per  serving  are  allowed  for  each  of  the  following? 

a.  Boneless  meat    f^s,  S 

b.  Small  amount  of  bone   

c.  Large  amount  of  bone   "  . 

16.  Identify  the  following  terms  used  in  meat  preparation  and  cookery: 
Broil  -  c  ' 
Braiae  -                                 -  * 
Marinate  - 

Marbling  .  • 

Roast  - 

Pot  roast  -  '  . 

Simmer  -  - 

Saute  - 

Pan  fry  - 

Stuff  - 

Sear  - 

17.  Name  the  characteristics  of  each  of  the  following  poultry.  " 


a. 

Frying-  -  * 

b. 

Stewing  - 

c. 

Roasting  - 

d. 

Broiling  - 

e. 

Capon  - 

f. 

Tom  ~ 

g. 

Squab  - 

h. 

''Drawn"  - 
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MEATS]-  STUDY  GUIDE,  continued 

18.   fPoultry  is  graded       B,  C.    What  are  the  characteristics  of  each  grade? 
A  -  .  • 


19, 


B  - 

Poultry  contains  incomplete  proteins  -  meaning  all  necessary  amino  acids  are 
not  present.     It  is  also  high  in  the  B  complex.    What  nutrients  are  in  this 
complex? 


20.  r-leat^'^b^  become  spoiled  if\ot  treated,  stored,  and  cooked  properly.    Name  the 
bacteria  for  each  of  the  foriowing  meats: 

a.  Poultry  -  especially  dressings  - 

b.  Pork  - 

c.  Wild  meats  -  • 

21.  V/hat  kinds  of  meats v/ild  or  tame,  have  you  never  tried? 


I 

O 
ID  ^ 


636 


ly.    Principles  of  food  preparation 

C.    Principles  of  protein  cookery 
2.    Principle  of  meat  cookery 


BEEF  CROSSWORD  PUZZLE 
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BEEF  CROSSWORD  PUZZLE,  continued  N     •  ^ 

ACROSS  ^  - 

1.  The  highest  grade  of  beef  which  is  usually  sold  in  most  restaurants. 

5.  The  main  nutrient  found  in  meat. 

6.  A  mixture  of  meat  and  vegetables  simmered  over  lov;  heat.  ^ 

10.  According  to  the  basic  four  food* guide,  one  should  eat   ^servings  of  meat  » 

per  day.  ^  ^ 

13.  A      vitamin  found  in  meat. 

15.  The  cheapest  type  of  ground  beef. 

17.  The  building  blocks  of  protein  ar^  called  ^  acids. 

18.  Th^* hard  yellow  fat  (tallow)  fpund  in  animals  which  is  often  fed  to  birds  in 
the  winter.  ^  . 

19.  Tender'^uts  of  meat  are  cooked  with   heat. 

21.    When- meat  contains   ,  one  will  have  to  buy  more  than  v/hen  the  meat 

is  boneless. 
23.    An  oily  substani:e  found  in  meat. 

25.  A  seasoning  added  to  meat  after  it  is  browned.  ' 

26.  Only  two  wholesale  cuts  of^'beef ,  the  rib  and  the  are  tender. 

28.     Having  lost  freshness  due  to  having  been  kept  too  long. 

31.    Another  name  for  leg  is   . 

33.    Meats  that  contain  this  shape  of  bone  are  tender. 

3U.    The  protein  found  in  beef  is   since  beef  contains  all  of  the  essential 

amino  acids.  J 

36.  Thawed  meat  should  be  kept    until  one  is  ready  to  cook  it. 

37.  Overcooking  and   temperatures  will  cause  meat  to  toughen. 

39.    A  purple  vegetable   *        is  used  to  stamp  wholesale  cuts  during  federal 

inspection.  .  ^  ^ 

iUO.  .  A  technique  done  to  the  edge  of  steaks  and  other  cuts  of  meat  to  prevent  them 
from  curling  up  or  under  during  the  cooking  process  or  this  technique  can  be 
done  to  tenderize  meat .  ^ 

/^3.     The  location  of  the  meat  cut  on  the  animal  is  a  clue  to  its  .  _ 

/   -I   o 

U5.     Porterhouse  steak  is  cooked  v/ith  heat.  h 

U6.    Meat  is  the  main  dish  and/or  item  of  a   . 

US.    A  beef  is  cut  into  wholesale  cu:bs. 

U9.    A  front  quarter  is       .,   in  price  than  a  hind  quarter. 

50.  More  of  these  tissues  are  found  in  tough  .cuts  of  meat  than  in  tender  cuts  of  meat< 
DOWN 

2.  *  T)|ugh  pieces  of  meat  are  cooked  v/ith   heat. 

3.  Azmineral  fbund  in  meat  which  is  needed  to  make  hemoglobin  and  to  give  blopd 

^rf^sF^^^^^^^^^^^^^  red  color. 
U.    AiJ^tein  in  connective  tissue  of  meat  v;hich  can  be  converted  to  gelatin  by 
m3||]ft  heat.  /  ^ 

7.  'Tnljijpd  meat  should  not  be  kept  longer  than    '  •        days  in  the  refrigerator. 

8.  This  ^ype  of  roast  is  found  in  the  chuck  J  section  of  an  animal. 

9.  Lack  of  iron  in  the  body  causes   i  . 

11.  Sides  of  beef  are  cut  into  large  pieces  (galled       .    cuts.  , 

12.  Wholesale  cuts  of  meat  are  divided  into  ^mailer  cuts  called   cuts 

which  are  offered  for  sale  in  display  ca^es  of  markets. 

14.  Refers  to  tiny  veins  of  fat  v/hich  appear!  throughout  the  loin  of  tender  cuts 
of  meat.  | 

16.  The  largest  per  cent  of  meat  consumed  cojnel^^^om  the  tissue  of  an  animal 

20.  Seef  is  graded  for  cutability  and    i  _ 
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BEEF  CROSSWORD  PUZZLE  ^  continued 
D0W4 

22.    f-Jeat  loses  its  red  color  when  it*s  deprived  of 

24.    The  most  expensive  ground  beef  is  ground   

27.    The  purpose  of  meat  ^inspection  is  to   jj      the  consumer. 

29.    The  second  highest  grade  of  beef  which  is  sol4  in  most ^retail  stores. 

3.0.    steak  is  tenderized  by  potinding. 

32.   meat  should  not  be  refrozen.  ^ 

35.     Since  meat  is  a  protein,  it  is  cooked  on   heat. 

38.     Most  cuts  of  meat  which  can  be  cooked  quickly  cost   \  than  those  v/hich 

require  longer  cooking. 

41.  Substances  in  meat  which  tenderizes  the  meat  as  it  ages. 

42.  A  moist  method  of  cooking  tough  pieces  of  meat.  ^ 
44.    The  cost  of  meat  is  influenced  by  supply  and   ^  . 

47.    Cuts  of  meat  are  composed  of  connective  tissue,  fat,   ,  and  sometimes 

bone . 


ANSVER  KEY 


ACROSS 


1. 

5. 

6. 
10, 
13. 
15. 
17. 
18. 
19. 
21. 
23. 
25. 
26. 
28. 
^31. 
*33. 
34. 
36. 
37. 
39. 
40. 
43. 
45. 
46. 
48. 
49. 
50. 


prime 
protein 
stev/ 
tv/o 

thiamine 

hamburger 

amino 

suet 

dry 

bone 

fat 

saltv 

loin 

^tale 

shank 

wedge 

complete 

cold 

high 

dye 

score 

tendeniess 

dry 

meal 

carcass 

cheaper 

connective 


DOWN 


2 .  moist  * 

3 .  iron 
collagen 
three 

,pot 
aijkemia 
Wholesale 
retail 
marbling 
muscle 
quality 
oxygen 
, round 
27.  protect 

29.  choice 

30.  ^swiss 
32.  thawed 
35.  low 
S-B.  more 

enzymes 
braise 
demand 
lean 


4 
7 
8 
9 
11 

12 
14 
16 
20 
22 
24 


41. 
42. 
44. 
47. 
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IV.    Principles  of  food  preparation 

C.    Principles  of  protein  cookery 

3.    Principles  of  gelatin  preparation 


1. 
2. 
3. 


5. 
6. 

7. 


10. 


11. 


GELATINS  -  STUDY  GUIDE 


Name 


Gelatin  is  high  in  the  nutrient 


Temperature  of  the 'water  or  liquid  added  to  gelatin  to  dissolve  it  is 


When  gelatin  is  not  completely   ,  it  v;ill  contaiin  spots  of  darkened 

sugar  arid  gelatin  lumps  v;hich  makes  it  unpleasant  to  taste.: 


U.     Insiiff icient  amount  of  water  or  liquid  in  a  gelatin  v;illr  m4ke  the  product  ' 


Too  much  v/ater  or  liquid  in  a  gelatin  v/ill  make  it 


A  3  oz. "package  of  flavored  gelatin  requires 
preparation. 


A  gelatin  is  "quick  set"  by  substituting 
cold  liquid.  ' 


cups  o^  liquid  for  correct 
medium  ice  cubes  perSpup  of 


i8 


Name  the  ways  .of  preventing  fresh  fruit  from  turning  brovm  before  adding  them  i 
to  .a  gelatin  mixture. 


o 

H 
iO 


Never  add  fresh  fruit  such  as  apples  and  bananas  to  an  acid  mixture  before 
adding  them  to  the  gelatin  because  the  acid  will  prevent  the  mixture  from 
forming  a   . 

Whe^  usifig  canned  fruit  for-gelatin  mixtures,  the  liquid  or  juice    the  fruit 

is  packed  in  can  be  substituted  for  the      in  a  gelatin 

preparation. 

Some  gelatins  do  not  slide  out  of  their  molds  unless  the  mold  is  pre-treated. 
V/hat  are  some  vjays  of  pre-treating  the  molds? 


a. 


c. 

d.  ' 


12,     Identify  ways  and  recipes  both  flavored  and  unflavored  gelatin  may  be.used  for 
variety  and  creativity  in  a  meal. 
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GELATItfS  -  STUDY  GUIDE    -    ANSWER  KEY 


1. 


Protein 


2.  Boiling 

3.  Dissolved 

'  U .    Rubbery  ' 

5 .  Watery 

6.  2  , 

7.  8 

8.  Salt  v/ater  mixture  -  place  in  sugar  syrup  solution  immediately. 

9.  Gel 

10.  Cold  v/ater 

11.  a.     Light  coat  of  oil  on  mpld. 

b.  Place  light  coat  of  salad  dressing  around  mold.  ^ 

c.  Dip  in  warm  water  few  seconds  before  inverting  mold. 

d.  Place  hot  tovrel  around  outer  sides  of  mold  before  removing  it. 

e.  Run  knife  around  outer  edges  before  removing  mold. 


12.  Parfaits 

Frozen  desserts 
Cubed  with  fresh  fruits 
Vegetable  salads 
.   Fruit ''salads 
Main  dish  salads 
Whipped 5  etc. 
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Books: 

The  Buying  Guide  for  Fresh  Fruits,  Vegetables,  and  Nuts^  Blue  Goose  Produce  Co., 
'         Blue  Goose,  Inc.  P.O.  BoxSte,  Fullerton,  California  92632. 
Medved,  Eva,  The  V/orld  of  Food,  Gj.nn  &  Co.,  Boston,  Mass.^  02117,  1970. 
Pollard,  Experiences  with  Foods,  Ginn  S  Co.,  Boston,  Mass.  02117,  1968. 
Shank,  Fitch,  Chapman,  Sickler,  Guide  to  Mo4eyn  Meals,'  Webster/McGraw-Hill  Co., 

'     Manchester,  Mo.  63011,  1970.  ;  , 

White,  Ruth  Bennett,  You  and  Your* Food,  Prentice-Hall,  Inc.,  Engelwood  Clif fs , N.J . ,1971. - 

\  Pamphlets: 

\   A  Guide  to  Creative. Gel  Cookery,  toox  Gelatin,  Inc.,  Johnstov/n,  N.Y.  12095,  1973. 
■    A  Guide  to  Good  Eating,  National  Dairy  Council,  Chicago,  111.  60606,  1970. 

Can  Food  Make  the  Difference?-  American  Medical  Association,  535  N.  Dearborn  St., 

Chicago,  111.  60610.  *  ^ 

Eat  and  Grow  Slim,  American  Institute  of  Baking,  UOO  E.  Ontario  St.,  Chicago,  111.:*  60611. 
Facts  About  Foods ,  H.  J.  Heinz  Co.,  Pittsburgh,  Pennsylvaqjia  15200,  1968. 
Foods  -  Cake  Selection  and  Fats  and  Oils,  Procter  £  Gamble  Teaching  Aids,  P.O.  Box  14009, 

Cincinnati,  Ohio  45214,  1972-1973.  . 
Foodv/ay  to  Follow,  American  Institute  of  Baking,  400  E.  Ontario  St.,  Chicago,"  111.  60611, 

1959. 

.    Guide  to  Salads  and  Dressings,  Kraft\  Foods  Educational  Dept.,  500  Peshtigo  Ct., 

Chicagp,  111.  60690.  ^   o  -  ,  § 

The  Healthy  ^iayrto  -J"  Weigh  Less,  American  Medical  Association,  535  N..  Dearborn  St.fv} 
Chicago,  IlW 60610.  *  _  , 

How  to  be  a  Bet^jgr- Shopper ,  The  Sperry  &  Hutchinson  Co.,  Consumer  Relations,  3003  E.  ^ 
Kemper  Rd.',  Cincinnati,  Ohio  45241. 

In  VJay  ^to  Meal  Making,  Campbell  Soup  Co.,  Hom^  Economics  Dept.,  Campbell  Place,  Box  391, 

Camden,  N.J.  08101.  o 
It's  on  the  Label!,  Home  Economics  -  Consumer  Services,  National  Canners  Association,  , 

1133  -  20th  Street,  N.Vf.  ,  Washington,  D.C.  2O036. 
Meal  Planning  Guide,  Pet  Plaza,  400  S.  4th  St.,  St*.  Louis,  Missouri  63166. 
Nutrition  Guide,  Del  Monte  Kitchens ,  P.O.  Box  4115,  Clinton , 'Iov;a  52732* 
Plan  -  a  -  Meal,  The  Meat  of  the  Matter,  More  Meaty  Matters,  Campbell  Soup  Co., 

Campbell  Place,  Camden,  N.J.  08101. 
Right,  Eating      -  Keeps  You  Swingin',  Carnation  Co.,  Los  Angeles, ^alifornia^^OOOO,  1968. 
Salad  Facts,  The  Lipton  Kitchens,  Thomas  J.  Lipton,  Inc.,  800  Sylvan  Ave.,  Englewood 
1       Cliffs,  N.J.   07632.  ^  •  \  ^ 

Teaching  About  Meat,  National  Live  Stock  and  Meat  Board,  36  S.  V/abash  Ave.,  Chicago, 

111.  60603. 

Your  Food           Chance  or  Choice?,  Nation^l/^airy  Council,  Chicago,  111.  60606,  1969. 

Your  Food  Dollar,  Household  Finance  Corp.,  Prudential  Plaza,  Chicago,  111.  60601,  1972. 

 —  _  ...  7' 

Audio/Visuals:  / 
All  About  Garnishes,  Douglas  Film  Industries,  Chicago,  ^11 »  (FS) 
Beautiful  Cakes ,  -Betty  Crocker  Film  Library,  9200  Film  Center,  P.O.  Box  1113, 

Minneapx)lis ,  Minn.  55440.     (FS)  ^  . 

Beef  I.D.  Charts,  Dictionary  of  Beef  Cuts,  California  Beef  Council,  1436  Rollins  Rd., 

Burlingame,  California  94010.     (charts)  ^  «     cc  un  rrQ^ 

Breads  You  Bake  From  Yeast,  General  Mills,  lnc.\  Minneapolis  26,  Minnesota  55440.-  (FS) 
Can  Opener  Easy  Meals,  Martha  Logan,  Swift  S  Co. ,  Box  09021,  Chicago,  111.  60609.  (FS) 
Careers  in  Hom^  Economics,  J.-  Weston  Walch,  Box  658,  Portland,  Maine  04104.  (poster) 
Convenience  Coc^king,  Betty  Crocker  Film  Library,  9200  Film  Center,  P.O.  Box  1113, 

Minneapolis,  Minn.   55440.     (FS)  .  . 

Desserts  in  Color,  General  Food  Corp.,  '^Pathescope  Productions,  10  Columbus  Circle, 

New  York  19,  N.Y.  10000.     (FS)  . 
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Audio/Visuals:  (continued) 

Double  Duty  Dishes,  Reynolds  Metals  Co.,  Richmond,  Virginia  23200  (FS) 

Easy  as  Pie,  Betty  Crocker  Film  Library,  9200  Film  Center,  P.O.  Box  1113,  Minneapolis,  . 
Minn.  55U40.  (FS) 

Flair  v/ith  Frostings  and  Desserts,  Betty  Crocker  Film  Library,  9200  Film  Center, 

P.O.  Box  1113,  Minneapolis,  Minn.  55UU0.  (FS) 
Food  Buymanship,  Cheese,  Salads  and  Dressings,  Kraft  Foods,  Educational  Dept., 

P.O.  Box  6567,  Chicago,  111.  60680.  TfS) 
The  Fundamentals  of  Shopping,  J.  Weston  Walch,  Box  658,  Portland,  Maine  OUIQU.  (poster) 
Guide  to  Cheese,  Kraft  Foods,  Educational  Dept.,  P.O.  Box  6567,  Chicago,  111.  60680. (FS) 
(Suide  to  Cheese  Making,  Kraft  Foods,  Educational  Dept..  P.O.  Box    6567,  Chicago,  111. 

60680.     (FS)  n 
Guide  to  Meat ^  Kraft  Foods,  Educational  Dept.,  P.O.  Box  6567,  Chicago,  111.  60680.  (FS) 
Guide  to  Veget^les ,  Kraft  Foods,  Educational  Dept.,  P.O.  Box  6567,  Chicago,  111.  60680. 


(FSl 

The  Hovj  and  Why  of  Packaging,  Betty  Crocker  Film  Library,  9200  Film  Center,  P.O.  Box 

1113,  Minneapolis,  Minn.  55UUp.  (FS) 
How  to  Buy,  Cook  and  Serve  Protein  Beef,  Martha  Logan,  Swift  £  Co.,  Exchange  and  ^ 

Packers  Avenues,  Chicago,  111.  60609.  (FS)  ^ 
Learning  from  Lab^s ,  Evaporated  Milk  Association,  910  -  17th  St.,  N.W.  ,  Washington, 

D.C.  20006.  TfS)  ' 
Mealtime  Can  be  Magic,  General  Mills,  Inc . ,  Minrieapolis  26,  Minnesota  55UU0.  (FS)  o 
Mealtime  Planning,  Betty  Crocker  Film  Library,  9200  Film  Center,  P.O.  Box  1113,  ^ 

Minneapolis,  Minnesota  55440.  (FS) 
Parties  from  Packages,  Martha  Logan,  Sv/ift  &  Co.,  1919  Swift  Dr.,  Oak  Brook,  111.  60521. 


Salads  -  Versatility  Plus,  Best  Foods,  Division  of  CPC,  International  Plaza,  Englewood 
Cliff,  N.J.  07632. 

Song  of  the  Salad ,  Heinz  Educational  Dept.',  Pittsburgh,  Pennsylvania   15200  (FS) 
Vegetable  Treasures,  Green  Giant  Co.,  Office  Services  Bldg. ,  LeSueur,  Minn.  56058.  (FS) 
Versatile  Vegetables  -  See  How  They  Grow,  Paint  a  Pretty  Picture,  Fun  Food3  Round 

the  Clock,  Play  Their  Part  in  Good  Meal  Planning ,  Green  Giant  Co.  ,  Office 

Services  Bldg . ,  LeSueur ,  Minn .   56058 .  (charts) 
Yeast  Breads,  Betty  Crocker  Film  Library,  9200  Film  Center,  P.O.  Box  1113,  Minneapolis, 
^Minn.   55440.     (FS)  , 
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APPENDIX 


These  instructional  materials  v/ere 
developed  and  field  tested  for  the 
curriculum.  They  may  be  used  as 
developed,  adapted  to  fit  the  ne^di. 
of  different  students,  or  others  may 
be  developed  by  the  teacher  to  use 
in  place  of  those  included  in  this 
appendix ♦ 
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Interactions  of  adolescents  v/ith  children 

A.     Importance  of  child  study  for  a  deeper  understanding  of  ^elf -concept 


FOCUS  ON  TEEN  LIFE:  CHILDREN 
Name        •  ^_   Grade  (30  points) 


1.     List  v/ays  vje  can  learn  about  children  and  their  behavior, 
a. 

c, 
d. 

2*     List  three  v/ays  children  are  alike, 
a. 

c,  ^       ^  . 

3.     List  three  ways  children  are  different, 
a, 
b. 

c.  ,  • 
List  four  reasons  why  children  change, 

a. 

b,  *  ' 

d, 

-5-,     List^ four  experiences  a  child  might  have  and  suggest  how  each  might  affect  his 
personality.  o 

a.  .  H 

b.  ^  '  I 

d.  ^  .  u> 

6.  List  three  expectations  your  parents  have  for  you. 
a . 

b. 

c.  '  .  ^ 

7.  Hov;  have  these  expectations  influenced  your  behavior? 

a.  * 
b- 

8V    Name  one  example  of  an  "image"  your  mother  or  father  has  of  you... "you  act  ]ust 
like./  " 

■«»  — 

9.     How  does  this  image  continue  to  produce  certain  behavior  from  you? 

t       '   . 

10,     What  is  the  difference  between  accepting  behavior  and  approving  of  it?    Give  an 
example  of  each, 
a. 
b- 
c. 
d. 
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I.    Interactions  of  adolescents!  v;ith  children 

B.    Influence  of  adolescentfs  as  models  or  examples  to  young  children 


GUIDES  FOR  PROMOTING  ACCEPTABLE  BEHAVIOR 

1.    The  child  is  your  first  and  main  concern.    His  safety,  viell'being,  and 
state  of  mind  are  the  most  important  considerations  when  dealing  v/ith 
children. 

'2.     Self-concept  of  that  child  should  be  kept  positive.    Never  respond  v/ith  a 
comment  or  action?  that  v/ill  bring  about  a  negative  or  bad  image  or  self- 
concept  of  the  child. 

3.    Remember  that  the  child  has  eihptions  that  he  wishes  to  express ,  and  he  is 
usually  very  honest  about  expressing  them.    He  may  decide  to  test  you  and 
say  or  do  something  just  to  get  your  reaction.    Be  on  guard  and  prevent 
any  behavioral  problem  by  whales  you  say  or  do. 

H.    Be  honest  v/ith  children,  do  not  lie,  fib,  or  tell  false  stories  as  the 
child  can  usually  see  through  these  things  anyway.     If  you i honestly  do 
not  know  the  answer  to  something  the  Vhi  Id  asks,  tell  him,  "I  do  not  know 
but  I  v/ill  see  if  I  can  find  out  for  you." 

5.    When  you  do  know  the  ansv/ers,  respond  to  the  child  in  terms  that  h^  can 
understand  and  do  not  get  technical  or  too  involved. 

'6.    Do  not  bribe,  threaten,  or  frighten  a  child. 

7.  Be  firm,  but  gentle.     Set  limits  and  be  consistent. 

8.  ;  When  asking  or  telling  a  child  to  do  something,  approach  it  by  saying, 

"When  you  finish  you  may..."    DO  NOT  USE  THIS  TERtaNOLOGY:     "If  you 
finish. . . "  etc. 


O 


I 

O 
H 


9.    When  giving  the  child  a  choice,  let  him  choose  among  several  things  he 
likes  that  yoU  approve  and  are  willing  to  give  him.    Do  not  offer  too 
many  choices  as  the  child  becomes  frustrated  and  cannot  make  up  his  o\m 
mind. 


6 


10.  When  the  child  says  something  that  horrifies  or  sunrises  you,  keep  calm 
and  handle  it  in  a  matter  of  fact  way  or  he  v/ill  continue  to  do  the  same 
thing  again.  ^ 

11.  Never  criticize  the  child  or  his  personality  in  any  way.    You  may  tell  him 
that  you  ^disapprove  of  his  behavior  but  never  disapprove  of  him. 

12.  Be  fair  to  the  child  and  to  yourself. 
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I.     Interactions  of  adolescents  v/ith  children 

B.     Influence  of  adolescents  as  models  or  examples  to  young  children 


0 


CASE  HISTORY  OF  MISBEHAVIOR  AND  A  DISCIPLINARY  TECHNIQUE 

Name 


Misbehavior  -  A  child  misbehaves  when  he  does  not  act  the  way  a  particular  adS.t  or 
responsible  person  thinks  he  should  act  under  particular  circumstances 
at  a  particular  time. 

1.     Describe  the  situation: 

A.  V/here  did  it  take  place?  ^  K 

B.  V/hen  did  it  happen?- 

C.  V/hat  was  the  child  doing?  ^ 

o 
m 

D .  V/hat  v/ere  you  doing?  H 
^     E.     V/hat  happened?  o 

2..   V/hy  ?    Identify  what  you  think  caused  the  behavior  you  did  not  approve  of. 


3.  V/hat  did  you  do  about  it? 

4.  Outcome  -  How  did  the  child  react  and  feel  about'  what  you  did? 

How  did  you  feel  about  the  way  you  treated  the  child? 

t 

5.  V/hat  do  you  think  you  should  have  done  to  prevent  more  bad  feelings  or  more 
bad  behavior? 


I.     Interactions  of  adolescents  v/ith  children 

B.     Influence  of  adolescepts  as^models  or  examples  to  young  children 


UNDERSTANDING  ^'CHILDREN'S  BEiiAVIOR 

Understanding  the  behavior  of  children  leads  to  a  better  understanding  of  our  ovm 
behavior.  The  follov;ing  statements  give  us  ideas  on  guiding  children  to  create  a 
positive  self-concept:  to  help  understancj  our  feelings  and  reactions. 

1.  Children  often  live  up  to  the  roles  cast  for  them  by  loved  ones.     DO  NOT 
LABEL  A  CHILD.     An  example  of  bad  labeling  that^ causes  a  poor  self -concept 
in  a  child  is:     "You  act  just  like  your  sister—DUMB" .     This  causes  the 
child  to  feel  dumb  and  every  time  it  is  repeated  the  bad  image  re-appears. 

2.  Accept  children  as  they  are  td  encourage  self -confidence .     Dp  not  try  to 
change  a  child.     Show  them  by  your  words  and  actions  that  you  like' them 
for  v/hat  th^  are  and  do  not  criticize  them  for  v;hat  they  are^not. 

3.  Help  a  child  to  live  up  to  hi^  ov/n  individual  potential  by  helping  him  to 
cope  with  present  crises.     Look  for  the  ca.use  of  any  misbehavior  before  you 
issue  a  scolding,  spanking  or  other  punishment.     Many  times  all  the  child 
needs  is  individual  attention  from  you  and  just  doesn't  know  how  to  go 

about  (getting  it  in  the  right  way.  ,  „  ^ 

H.     Respond  genuinely  to  a  child's  moods  and  feelings  j/ithout  involving  your 

ov/n  feelings.  Help  them  over  their  fears,  angers,  or  confusion  without  , 
becoming  fearful,  angry,  or  confused  yourself.  ^\ 

5.'   Criticism  of  personality  and  character  gives  one  negative  feelings  about  self. 

a.  Do  not  attack  personality  attr,ibutes. 

b.  Do  not  criticize  character  traits.  •  . 

c.  Deal  with  the  situation  at  hand. 

FOR  EXAMPLE:.  Say,  "Oh,  oh,  the  milk  spilled--get  a  cloth  and  let's 

clean  it-  up  . " 

Never  say,  "Now  look  what  you  did,  you  clumsy  so  and  so." 


(1)  Describe  what  you  see. 

(2)  Describe  what  you  feel. 

(3)  Describe  what  needs  to  be  done. 
(^)  Do  not  attack  the  child. 

FOR  EXAMPLE:     "I  see  toys  all  over  the  floor  and  this  upsets  me.  You/we 

will  pick  them  up  now."  .  ' 

y  .  Never  say,  "All  right  you  little  brat,  pick  up  your  toys." 

Positive,  descriptive  recognition  or  praise  leads  to  a  realist  self-image. 
Describe  the  work,  efforts,  achievements,  consideration,  creation,  etc.,  which 
give  a  realistic  picture  of  the  accomplishment  and  not  the  chij^ 

FOR  EXAMPLE:     "I  think  your  painting  is  neat,  tell  me  a  story  about  it." 
Never  say,  "You  paint  beautifully,  what  is  it?" 
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I.     Interactions^ of  adolescents  with  children 

B.     Influence  of  adolescents  as  models  or  examples- ta  young  children. 


PROMOTING  ACCEPTABLE  BEHAVIOR  -  THOUGHT  QUESTIONS 

Name 


4 


In  each  of  the  follov/ing  babysitting  situations,  which  reaction  or  technique  would 
you  use  and  why? 

1.  Children  are  throwing  ,a  ball  into  the  street.   ^  ^ 

a.  Don't  throw  your  ball  into  the  street, 

b.  Throw  the  ball  this  way. 

2.  Children  are  throwing  sand  at  each  other. 

a.  Let's  make  sand  castles  instead  of  throwing  sand. 

b.  \'le  keep  the  sand  in  the  sand  box  around  here.  " 

3.  Child  kicks  over  ^mother  child's  blocks.  ^ 

a.  Stop  being  naughty,  you  spoiled  Johnny's  house. 

b.  Jimmy,  let's  try  hitting  the  pounding  toy. 

^,     Picking  up  the  toys. 

a.  I  can't  see  why  you  kids  can't  pick  up  your  own  toys  instead  of  leaving 
it  all  but  for  me  to  do.  . 

b.  Let's  see  if  we*  can't  figure  out  a  way  to  get  this  done  faster.     If  we 
weren't  such  a  good  team,  we'd  never  get  our' work  done*  ^ 

H 

5.  Giving  a  choice.  , 

a.  VJould  you  like  to  play  with  the  triq^le  now?    Jane  is  finished.  ^ 

b.  Would  you  like  to  play  with  the  tricycle  or  the  wagon?  .  ^ 

6.  Bedtime  problems. 

a.  Come  in  Suzie  and  get  ready  for  bed. 

"But  last  time  you  let  me  stay  up  until  10:00 

That  was  last  time,  it  is  different  tonight,  now  hurry! 

b.  Do  you  see  what  the  clock  says,  Suzie?       ^  • 
"It  says  almost  bedtime,  will  you  read  me  a  story?" 
Yes,  as  soon  as  you  are  ready  for  bed. 

7.  Children  are  eating  lunch. 

a.  If  you  finish  every  bite  on  your  plate,  I'll  give  you  the  biggest  piece  of  cake. 

b.  When  you  finish  your  lunch,  you  may  have  some  cake. 

8.  Children  are  doing  something  you  do  not  approve  of. 

a.  I'll  let  you  do  anything  you  want  to  do,  if  you  stop  that  this  minute. 

b.  Lett's  play  Old  Maid,  puppets,  or  school. 

9.  The  chil'd  just  asked  you  where  babies  come  from. 

a.  the  stork. 

b.  give  a  detailed  explanation. 

c.  from  a  man  and  a  woman  who  express  their  love  for  each  other. 

n 

10.     When  babysitting -for  a  child  whqj,become5  frightened,  you 

a.  tell  him  to  stop  acting  like  a  baby. 

b.  comfort  him  and  get  him  interested  in  something  he  likes. 

c.  tease  him  to  humor  him  out  of  being  frightened. 
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PROMOTING  ACCEPTAlBLE  BEHAVIOR  -  THOUGHT  QUESTIONS,  continued 


11. 


The  child  insists  upon  calling  his  parents. 

a.  Dial  the  public  service  and  let  the  child  listen. 

b.  Explain  how  it  is  not  possible  to  reach  them  by  phone  and  tell  him  you'll 
give  him  a  cookie  •■if  he  strops  crying.' 

c.  Explain  v;hy  you  can't  call  them.    Get  him  interested  .ip  something  he  enjoy^. 


o 

00 


o 

H 

to 


ANSWER  KEY 


1. 
2; 
3. 
4. 
5. 


b 
a 
b 
b 
b 


7. 

8. 

9. 
10. 
11. 


b 
b 
c 
b 
c 
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Interactions  of  adolescents  v/ith  children' 

B.'    Influence  of  adolescents  as  models  or  examples  to  young  children 


COPING  WITH  JEALOUSY 
Namec. 

VJhy  are  feelings  of  jealousy  natural? 


VJhat  causes  feelings  of  jealousy  in  very  early  years? 
V/ho  were  your  most  ^portant  rivals  in  your  early  years? 

Give  an  example        a  particular  situation  and  tell  how  you  coped  with  the  situation. 


Describe  how  a  young  child  feels  v/hen  he, is  jealous, 


V/hat  are  some  of  the  ways  he  c:cpresGCG  jealousy? 


Hov/  can  you  help  him  cope  vjith  these  feelings? 


I 

o 

H 


V/hen  attention  land  love  are  shared  with  understanding ,  the  individual  be.comes 
more  sure  of  his  place  in  the  family  (or  situation).     One  needs  to  feel  valued 
even  v/hen  he  isSiot  the  center  of  attention.     Choose  one  of  these  statements 
and  write  an  example  or  a  short  story  to  explain  its  meaning. 


Recall  and  wite  about  a  situation  when  a  child  has  misbehaved  just  for  attention, 

A,  Identify  the  situation, 

B.  Tell  what  happened, 

C,  Indicate  the  feelings  expressed  by  child  and  adolescent  or  adult, 

D.  VJhat  happened  or  what  could  have  been  changed  to  create  a  positive  attitude 
or  a  better  image?  / 


Interactions  of  adolescents  vjith  children 

B.    Influence  of  adolescents  as  models  or  examples  to  young  children. 


FEELINGS  OF  ANGER  AND  RESENTMENT 

Name 


Feelings  of  anger  and  resentment  can  prevent  growth  of  normal  mental  health  if 
people  cannot  accept  and  cope  with  t^m.    Give  one  reason  i/hy  these  feelings 
are^  so  difficult  to  cope  vjith. 


Name  three  v;ays  feelings  can  be  expressed  with  awareness. 

A. 

B. 

"Name  tvfo  ways  to  manage  feelings  and  give  an  example  for  each 
A.' 


3 

Ex. 


B. 

Ex. 


o 
o 

CM 
1 

O 
H 


What  does  "channel  anger  constructively"  mean? 


Name  the  ^^yays  in  which  you  release  anger.  If  it  is  not  constructive,  tell  how 
it  should  be  changed  for  your  benefit. 


When  a  child  strongly  dislikes  being  told  what  to  do,  what  has  he  failed  to  learn 
about  authority?  - 


0  ^ 

\Vhat  are  the  tv/o  big  lessons  all  children  need  to  learn  about  bossing  and 
authorityjin  order  to  successfully  get  along  with  people? 
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I.     Interactions  of  adolescents  yith  children  ' 

B.     Influence  of  adolesesnts  ^s  models  or  examples  to  young  children 


¥  ■ 


THOUGHT  QUESTIONS 


Name 


1*     You  are  babysitting  foa?  three  children,  ages  1  1/2,  3,  and  5.     You  are  going  to 
read  them  a  story  and  they  all  begin  fighting  about  v/ho  v/ill  sit  beside  youl 
How  do  you  prevent  feelings  of  jealousy  among  them?  ^  *  • 

2.  You  are  babysitting  for  a  ^  and  a  6  year  old.     You  have  to  make  dinner  for  the 
family.     Both  stand  in  your  way  and  ask  questions.     You  put  the  U  year  old  in  a 
chaiir  and  give  him  a  cracker.     You  scold  the  6  year  old  and  tell  him  he  is  old 
enough  to  behave  and  to  get  out  of  your  way  before  an  accident  happens.  On-^the 
v/ay/out  of  the  room,  he  purposely  punches  the  H  year  old.  '  VJhat  should  you  have* 

^e  to  prevent  these  feelings  of  anger  in  the  6  year  old? 

z'     .  '      .  ' 

3.  You  are  babysitting  for  several  children  v/ho  decide  to  use  the  furniture  as 
trampol^j^  rather  than  to  sit  and  vjatch  t.v»     V/hat  should  you  do? 

A     ^  »  o 

H 

CM 

After  the  parents  leave,  the  3  year  old  child  comes  up  sobbing  and  hitting  you,  , 
screaming,  "I  hate  you,  I  hate  you,  get  out  of  here."    V/hat  should  you  do?  o 

CD 

5.     You  are  bi|bysitting  two  2  year  olds  on  a  sunny  summer  afternoon.     They  are 

playing  with  shovels  and  pails  in  the  sandbox.     One  asks  you  to  help  him  build 
a  "big  house"  and  you  do.     V/hen  you  almost  have  it  completed,  the  other  one  gets 
up  and  messes  it  all  up.     Both  begin  crying.     What  should  you  do? 


6.  The  mother  said  a  3  1/2  year  old  and  a  5  year  old  child  could  share  a  bottle  of 

soda  pop  before  bedtime.  Hov/  can  you  teach  them  to  help  themselves  without  R 
fighting  about  v/ho  is  going  to  get  the  most? 

7.  At  2  years  of  age,  a  child  is  stubborn.     You  are  trying  to  persuade  the  child  to 
leave  tne  t.v.  knobs  alone,  but  the  child  insists  on  playing  v;ith  them.  V/hat 
should  you  do? 

8-.     At  U  years  of  age,  children -ij^come  very  boastful.     Two  U  year  olds  are  having  a 
very  heated  argument  about  wKose  father  is  the  "bravest,  strongest,  bestest 
daddy  in  the  whole  world."  .What  shoul  you  do? 


i 
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!•    Interactions  of  adolescents  with  children 

Influence  of  adolescents  as  models  or  examples  to  young, children 


CHILD  DEVELOPMENT  QUIZ 

Name 


Circle  T  or  F. 

T    F     "1.    feelings  of  jealousy  begin  v/hen  one  is  unsure  of  his  place  v/ith  other  people 

F      2.     Feelings  of  jealousy  are  NOT  natural  in  young  children* 
T    F      3,    A  child  is  jealous  because  he  cares  and  v/ants  to  feel  that  the  other  person 

cares*  '  ^      ^  . 

JL   F      4.    Building  up  self-confidence  helps  a  child  cope  with  jealousy* 
jjfc    F      5*    An  individual  needs  ^o  feel  valued  even  when  he  is  not  the  center  of 
"  attention. 
T    F      6.    A  child  is  naught^j^^cause  he  misbehaves. 
T    F      7.     Angry  children  are  unhappy  children. 

T    F      8,     Teasing  a  child  is  a  v/ay  to  help  him  understand  uncomfortable  feelings. 
T    F      9.    At  times,  a  quiet  child  will  not  join  in  play  because  he  is  afraid  others 

may  find  out  about  the.  anger  and  hate  inside  him. 
T    F    10 •    When  children  feel  hurt,  they  will  solve  the  problep  by  saying,  "I  really 

don't  care". 

T    F    11,     A  child  will  stop  feeling  jealous  when  he  is  scolded. 

T    F    12*    Making  a  jealous  child  feel  ashamed  will  stop  this  emotion  in  the  child,  o 
T    F    13.     Teasing  creates  angry,  hurt,  and  jealous  feelings.  ^ 

T    F    14.    The  first  step  in  controlling  our  feelings  is  to  recognize  the  fact  that  * 

not  all  feelings  can  be  managed.  ^  3 

T    F    15.    Feelings  ar^e  not  to  be  expressed  through  actions  of  any  kind. 
T    F  lie.    „When  a  child  is  angry  at  you,  guide  him  by  helping  him  put  the  anger  into 

viords  so  he  can  recognize  the  real  reason  for  his  anger. 
T    F    17;    VJhen  you  are  in  authority  or  the  "boss",  it  is  correct  for  you  to  tell  a 

younger  child,  "No,  you  cannot,  because  you  are  too  little  (or  too  young) ." 
T    F    18.     The  child  who  is  unsure  of  himself  needs  encouragement  to  make  decisions 

for  himself. 

T    F    19.     Having  authority  means  you  control  the  situation  and  can  push  other  people 
around. 

T    F    20.     Hitting,  banging,  or  pounding  an  object  such  as  a  pillow  is  a  better  way 
of  releasing  angry  feelings  than  having  a  temper  tantrum. 

Circle  T  for  the  positive  suggestions  that  will  help  a  child  sort  out  his  feelings 
anS  circle  F  for  the  negative  ones. 

T    F    21.    You  are' too  little  (or  too  young)  to  do  that... 

T    F    22.    You  are  upset  about  the  way  you  are  treated... 

T    F    23.     It  is  wrongand  you  are  very  bad  to  say  that... 

T    F    24.    You  are  a  nasty  child  to  say  that  and  I  hope  you  die  for  it... 

T-  F.  25.    You  are  angry  v/ith  me.     Perhaps  we  can  do  something  you  want... 

Circle  the  letter  of  the  answer  that  best  completes  each  statement. 

26.    Five  year  old  Suzy  is  angry  at  you  and  says,  "I  hate  you,  you  are  mean."  To 
help  her  understand  her  feelings,  you  reply, 

A.  "I  know  that  is  the  way  you  feel,  but  I  guess  you  didn't  like  what  I  did." 

B.  "I  know  that  is  the  v;ay  you  feel,  but  you  are  very  bad  to  say  such  a  thing." 

C.  "I  hate  you  too.     How  do  you  like  that?    Does  it  make  you  feel  any  better?" 
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CHILP  DEVELOPMENT  QUIZ,  continued 


27*     Tanya,  the  child  you  arQ  babysitting  for  9  refuses  to  go  to  bed*    The  best 
thing  for  yoii  to  do  is  to  tell  her  in  a  firm  voice, 

A.     "Stop  being  a  naughty  girl  and  go  to  'sleep  or  your  mother  v/ill  spank  you 

v/hen  shi  gets  home." 
B*    "Stop  being  naughty,  go  to  sleep,  and  you  may  have  a  treat  later  on**^ 
C.    Tell  her  it  is  bedtime;  give  her  a  drink;  have  her  go  potty;  tell  her  a 

story;  leave  the  room  and  do^ot  let  her  get  up.  1^ 

28.  VJhen  Steve's  parents  leave  the  house  to  go  out  for  the  night,  Steve  starts 
fussing  to  go  v/ith  them.  You 

A.  begin  playing  v/ith  him  immediately  to  divert  his  attention  and  get  his 
mind  off  his  parents  leaving. 

B.  tell  him  they'vjon't  b^  gone  long,  and  if  he  starts  crying,  scold  him. 
C;    let  his  mother  handle  him  until  he  quiets  dovm. 

29.  Little  Joyce  plays  hard  an^  scatters  toys  all  over  the  house.  ,  You  knov/  they 
have  to  be  picked  up  ba^ore  the  parents  come  home.  You 

A.  tell  Joyce  to  pick  up  the  toys  immediately  because  her  mom  v/ill  get 

mad    at  her  >ix  she  leaves  the  toys  scattered.  ^ 

B.  make  a  gamy^of  picking  up  the  toys  and  YOU  help  Joyce  put  everything  av/ay. 

C.  pick  up  the  toys  yourself  to  save  a  possible  scene,  some  crying,  or  even 
a  fight. 

30.  You  are  babysitting  for  5  year  old  Johnny  and  4  year  old  Nancy.    Johnny  has 
bfe^rT'ati^S^  to  express  feelings  in  the  past  because  he  did  not  v/ant  others  to 
knov/  he  had  bad  feelings.     One  day  he  v/as  fighti^g^ v/ith  Nancy  and  v/as  trying 

to  take  her  Mini  V/heeler  av/ay  from  her.     Your  reaction  is,  "No,  Johnny,  Nancy  o 

^  CO 

is  using  the  Mini  V/heeler.  ,  .                                                   ,  cm 

A.  You  are  very  naughty  to  fight  v/ith  others,  nov/  go  to  your  room  if  you  1 
cannot  behave."                                                                   ,  o 

B.  She  is  your  younger  sister,  and  you  should  learn  hov/  to  share  your  toys.  lo 
I  aiR  ashamed  of  you." 

C.  I  understand  this  makes  you  angry,  but  you  may  have  it  later." 

31.  Six  year  old  Margaret  is- angry  with  her  3  year  old  brother,  Chris.  Margaret 
says,  "I  just  can't  stand  you  any  more,  I  wish  you  were  dead."    Help  Margaret 
sort  out  her  feelings  the  best  way  by  saying, 

A.     "Margaret,  you  have  to  jfeam  to  grow  up  a  little  more  and  understand  that 

your  brother  needs  more  attention."  ^ 
B/   "Margaret,  you  are  upset  with  Chris  right  now.    Let's  play  your  favorite 

card  game  for  awhile." 
C.     "I'll  punish  you  if  you  ever  say  anything  like  that  again." 

32.  The  babysitter's  primary  job  is  to 

A.  help  the  children  accept  the  absence  of  his  parents  without  worry. 

B.  improve  the  child's  behavior. 

C.  exercise  strict  authority  over  the  child  to  make  him  mind. 

33.  When  a  child  becomes  annoyed  with  restrictions  and  says  he  hates  you, 

A.  tell  him  you  love  him  anyway  and  )that  it  is  normal  for  children. 

B.  tell  him  he  should  be  ashamed  to  hate,  for  it  is  very  v/rong. 

C.  smack  him  a  good  one  for  being  such  a  rude  child. 

34.  \n\en  a  child  has  trouble  getting  along  with  other  children,  you 

A.  remove  him  from  the  situation  because  other  children  are  unkind. 

B.  try  to  discover  and  treat  the  causes  of  the  difficulty. 

C.  tell  him  to  learn  how  to  stick  up  for  his  rights. 
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CHILD  DEVELOPMENT  QUIZ,  continued 


35.     When  a  child  has  difficulty  getting  to  sleep,  you 

A.     leave  a  light  on  in  the  hall  and  let  him  take  his  favorite  "saf e". - 
^  toy  to  bed. 

B/  insist  that  he  go  to  sleep  and  stop  being  a  crybaby. 

G.     let  him  play  in  bed  v/ith  any  toys  that  he  desires  until  he  fall*s  asleep. 

36/    Vftien  a  3  year  old  hits  his  baby  sister,  you 

A.     let  his  sister  hit  him  back  so  she  learns 'to  stand  up  for  her  ov/n  rights. 
B*     tell  him  it  is  vwong  and  make  him  promise  never  to  do  it  again. 
C.     help  him  understand  his  feelings  and  do  something  special  for  him. 

37.  What  do  you  do  to  keep  Jimmy  playing  contentedly  in  the  yard  without  running  away? 

A.  Spank  him  every  time  he  runs  away  so  that  f§ar  v/ould  restrain  him. 

B.  Promise  him  an  ice  cream  cone  v/hen  he  stays  in  the  yard. 

C.  cTreate  a  desire  in  Jimmy  to  want  to  stay  in  the  yard  and  play. 

38.  '  V/hen  a  5  year  old  takes  something  that  does  not  belong  to  him,  you 

A.     punish  him  by  depriving  him  of  something  he  enjoys. 

9.     explain  that  stealing  is  wrong  and  then  concentrate  on  doing  things  with 
him  that^he  enjoys. 

C.     explain  to  him  that  he  is  old  enough  to  realize  that  stealing  is  a  crime  and 
should  be  punished  by  a  v/hipping. 

39.  -40.     A  child  has  just  knocked  over  the  glasg  of  water  color  paint  mixture. ^  Identify 

two  parts  of  the  positive  self-concept  idea  as  relal^ed  to  this  situation.  ^ 


41.-42.     The  child  has  jqst  drawn  a  picture  for  you  and  you  do  not  have  any  idea 
what  it  'is.     React,  again  using  the  positive  self -concept  idea. 
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I.     Interactions  of  adolesS^ents  v;ith  children 

C.     Importance  of  accepting  children  as  unique  individuals 


COMMON  AGE  CHARACTERISTICS  OF  CHILDREN 

Behavior  goes  vjell  for  children  during  the  periods  of  1,  2,  3,        and  5  years.. 
Behavior  seerhs  to  be  unbalanced  for  children  during  the  uneven  or  half  year 
periods  of  1^,  3^,  4^,  and  5%. 

Age  1; 

Says  a  fev/  words  —  as  Dada  and  Mama  ^ 
Beginning  of  toilet  training 
Instant  wants 

All  "take"  and  little  "give"  stage 


Age  Ih: 


Vocabulary  up  to  ten  or  more  v/ords  but  need  to  be  handled  physically  more  than 

through  v/ords  0 
Wants  v/hat  he  wants  "Nowir  * 

Common  use  of  "No***  ^ 
Age  2: 

Can  be  handled  verbally  rather  than  physically 
Three-v/ord  sentences  ^ 
Stories  are  realistic,  factual,  and  laid  'close  to  home 
Obeys  easily 

Engages  iij^  solitary  or  parallelplay 
Loves  attention  ^flV 

Intense  emotions  but  6f  short  Mration  ,  ^ 

in 

CM 

Age  2h:  .      -  , 

Language  useful  tool  for  children  ^ 
May  verbally  boss  family  members  around  h 
Ritualistic        likes  to  hear  same  story  over  and  over 
"Me  do  it  myself"  stage 
Opposite  extremes 

VJants  both  of  any  possible  alternatives 
Age  3: 

Lovable  and  very  agreeable 
Interested  in  other  people 
Imaginative 

VJants  to  relive  babyhood 

Uses  language  fluently  and  v;ith  confidence 

May  listen  to  reason 

Interest  in  listening  to.  stories 

Uses  words  'to  control  and  can  be  controlled  by  v/ords 
Storie^  of  violence 

Age  3h: 

Uncertain  and  badly  coordinated  in  motor  ways  —  stutter  and  stumble 
Emotionally  insecure 
Demands  much  attention 
Stories  of  violence 
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COMI'ION  AGE  CHARACTERISTICS  OF  CHILDREN,  continued 


Age  H;  .       .  . 

Out-of-bounds  verbally 

Talks  a  great  deal,  boasts,  exaggerates,  tells  tall  tales,  and  talks  to  and 

about  imaginary  companions 
Much  questioning        ''V/hy?"  "How?" 

Use  of  nonsense  vjords  and  silly  language  '  * 

Resists  authority  (parents)  '  ^ 

\ge  5; 

Talks  constantly,  many  nevj  v/ords ,  many  questions 

Tells  stories  he  already  knov/s  —  but  still  the  theme  of  violence 

Obeys  easily 

Very  friendly  and  helpful 
Age  6; 

Self -centered  5  v/ants  most  of  everything 

Violent  and  contradictory  emotions,  very  aggressive,  resists  commands 

Uses  language  aggressively       calls  names,  threatens,  contradicts,  argues,  and 

uses  slang  or  mild  profanity 
Ability  to  distinguish  fantasy  and  reality 
May  stutter  * 

o 

Age  7 :  »  to 

Feels  sorry  for  himself  —  nobody  likes  him,  treated  unfairly,  nobody  to  play  ^ 
v/ith  —  resentful  and  unhappy  .  ^ 

Uses  language'  complainingly  and  v/ithdrav/s  H 
Much  interest  in  magic,  tricks,  and  riddles 

Age  8; 

Need  for  a  real  relationship  —  demands  much  attention 

Sensitive  to  parent's  approval  and  disapproval  ^  i 

Independent,  critical  thinking 
Language  used  as  a  tool 

x  .  • 

REMEMBER:     Each  child  goes  through  these  developing  stages  at_  hi£  own  rate^^and 
in  his  ovm  way  1 

Each  child  is  individual  and  his  emotional  state  depends  on  three 
major  things; 

a)  his  basic  personality 

'  b)  his  age 

c)  the  environment  (situation)  he  finds  himself  in 
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I.     Interactions  of  adolescents  v/ith  children 

C.     Importance  of  accepting  children  as  unique  individuals 


GROWTH  PATTERNS  OF  CHILDREN  QUIZ 

Place  the  letter  of  the  age  group  in  Column  II  in  the  blank  to  the  left  of  tk^ 
description  it  most  accurately  describes  in  Column  I. 


!!olumn  I 

1.  Attempts  to  use  sv/e^^  v/ords  picked  up  from  others, 
brags  a  lot  and  cai^TSI^^e  stjibborn. 

2.  Moods  change  very  fast  atlh^'^^'fnese  children  need  a 
great  deal  of  reassurance  and  individual  attention. 

3.  Children  of  this  age  are  very  fun  loving  and  sociable. 
They  identify  v/ith  and  try  to  copy  things  babysitters 
and  older  people  do. 

U.  Children  in  this  age  group  are  great  imitators  and 
create  imaginary  characters  that  are  actually  very 
real  to  them. 

5.  Need  constant  supervision  and  v;ant  their  needs  met 
immediately. 


Column  II 


A. 

1 

year 

olds 

> 

B. 

2 

year 

olds 

C. 

3 

year 

oldg 

D. 

year 

olds 

E. 

5 

yeaa-^ 

olds 

Circle  T  or  F. 


o 
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T 
T 


T 
T 


F 
F 


F 
F 


I 

o 

H 

iO 

capable 


T    F      6.     An  18-2^  month  old  child  likes  to  fill  a  container  with  small  objects, 

dump  it  out,  then  refill  it. 
T    F      7.     A  babysitter  should  not  be  expected  to  feed  a  2  year  old  as  he 

ot  feeding  himself. 

T    F      8.     A  3  year  old  needs  rest.     The  babysitter  should  force  him  to  take  a  nap 
after  lunch. 

T    F      9.     A  good  babysitter  insists  that  U  year  olds  play  with  toys  made  for  their 
particular  sex.     Boys  play  with  trucks  and  cars  and  girls  play. with  dolls 
and  dishes. 

A  babysj^tter  can  expect  a  5  year  old  child  to  dress  himself  correctly  ex- 
cept for  tying  his  own  shoes. 
T    F    11.     Bathing  pre-school  children  of  both  sexes  together  offers  them  a  healthy 
vjay  to  observe  sex  differences. 

Shame  a  child  out  of  a  bad  habit  of  which  you  disapprove. 
Discourage  pre-school  children  from  learning  hov;  to  count,  recite  the 
alphabet,  and  print  because  they  might  learn  the  wrong  way  and  have 
difficulty  in  school.  ^ 

Rhythm  and  music  are  helpful  to  a  child!' s  development. 

V/hen  you  babysit,  be  strict  with  the  child  and  stress  the  importance  of 
eating  everything  on  his  plare  before  he  may  have  dessert  or  go  to  play. 
T    F    16.     A  good  babysitter  helps  a  child  make  decisions 'by  offering  him  a  choice 

of  two  or  "three  foods. 
T    F    17.     A  young  child  throws  things  off  his  high  chair  or  out  of  his  play  pen  to 

make  the  babysitter  angry. 
T    F    18.     Children  under  2  1/2  play  side  by  side,  but  cav^t  play  together. 
T    F    19.     Five  year  old  children  are  not  capable  of  understanding  reasons.  Quick 

punishment  v;ill  give  the  best  results  to  a  child's  misbehavior. 
T    F    20.     All  children  grow  and  develop  at  the  same  rate.  ^ 


10. 
11. 

12. 
13. 


15. 
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16.  T 

17.  F 

18.  T 

19.  P 

20.  F 


!•    Interactions  of  adolescents  vjith  children 

D.     Importance  of  cooperation  in  v/ork  and  play 


VALUES  OF  CHILD'S  PLAY  . 

"They  are  just  playing!"  -  This, is  a  statement  illustrating  that  groim-ups  often  under- 
estimate children's  play..  But  to  children,  playing  is  the  most  -serious  thing  in 
the  world.    Playing  is  a  v/ay  the  children  are  learning,  experimenting  and  finding 
out  about  the  w6rld.    Play  does  far  more  good  than  keeping  children  amused,  out  > 
of  mischief,  or  out  of  the  way.    Some  value  of  children's  play  are: 

—  Helps  children  understand  activities  around  them 

—  Helps  develop  personality  traits 
--  Develops  physical  abilities 

_1  Gives  opportunity  to  find  out  about  physical  environment 
--  For  expressing  feelings  and  thoughts 
--'develops  a  sense  of  bvmership  and  property ^rights 
--  Develops  joy  in  creative  ability 
Gives  practice'  in  problem  solving 

TYPES  OF  PLAY  EQUIPMENT 


Be  sure  to  select  play  equipment  that  meets  the  child's  needs  and  that  fits  his 
development  at  any  given  stage.    Day  and  night  a  child  is  grov/ing.     He  is  de- 
veloping different  abilities,  skills  increase,  and  interests  broaden.    Play  which 
at  first  was  largely  individual  b^omes  more  and  more  social. 

Children  need  a  variety  of  toys  but  some  children  have  too  many  playthings.  ^ 
Variety  in  type ois  more  important  than  quantity.  Materials  from  each  of  the  , 
foilov/ing  four  groups  will  satisfy  a  child's  growing  interests.  o 

1.  Active,  physical  play^^^alls,  tricycles,  gym  equipment  and  v;agons. 

Aids  in  physicaP  development . 

2.  Constructive,  creative  play  -  blocks,  instruction  toys,  clay,  draWi^jg^ 

and  painting  equipment  are  typical  aids  to  this  type  of  play. 
They  give  children  opportunity  for  expressing  ideas. 

3.  Imitative,  dramatic  play  -  dolls,  housekeeping  equipment,  farms  and 

farm  equipment,  animals,  trains,  filling  stations,  and  dress 
up  costumes  are  typical  toys.    The  child  learns  to  understand 
the  v/orld  around  him  through  imitating  and  dramatizing  adult 
activities . 


Social  play  -  doll  equipment,  blocks,  a  teeter,  or  a  wagon  are  more 
usable  and  more  fun  when  two  children  play  together.  By 
sharing  play  activities,  children  leat^n  the  traits  of  fair 
play  and  good  sportsmanship,  how  to  get  along  with  each  other, 
and  how  to  think  quickly  and  accurately. 

Toy^  and  play  equipment  need  not  be  expensive  or  purchased        children  like  homemade 
toys,  too.     In  fact,  a  young  child  often  prefers  his  mother's  pots  and  pans,  canned 
goods  or  some  scraps  of  clothing  to  toys  purchased  for  him. 
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TOYS,  continued 


SELECTING  PLAY  MATERIALS 


You  should  provide  the  best  equipment  for  your  children ,  because  toys  are  an 
important  element  in  helping  development  of  their  coordination.     Money  is  im- 
portant so  be  sure  to  select  your  toys  according  to  value.     V/hen  choosing  your 
toys,  ask  yourself  these  questions: 

Are  they  strong,  durable,  safe,  sanitary,  and  attractive? 
Are  they  easy  to  keep  clean? 
,  Are  they  simple  in  construction  —  not  too  large,  too  small, 

too  heavy  or  too  difficult  to  handle? 
Can  they  be  used  in  a  variety  of  ways? 
'         *    Can  the  child  manage  them  himself? 

Are  they  suited  to  the  child's  state  of  development? 

Do  they  offer  variety  for  his  needs,  fit  the  child's  playing 

alone  and  group  activity,  make-believe,  encourage  quiet 

play  or  vigorous  body  actions ,  include  experiences  with 

nature  ,  pets  ,  gardening ,  vjat^r ,  sand? 
A^  they  suitable  for  the  play  space  and  storage? 
Do  they  require  adult  supervision? 

AGE  IS  IMPORTANT 

There  ar6  general  suggestions  for  selecting  toys  for  different  age  groups.  It  ^ 
is  best  to  knovj  the  ^^ticular  child  for  vjhich  you  are  buying  the  toys.  If  that^ 
is  not  possible,  some  toys  are  usable  for  several  years:  dolls,  cars,  vjagons,  , 
blocks,  and  outdoor  equipment  are  examples.  o 

H 

iO 

HERE  ARE  SOME  SUGGESTIONS  OF  TOYS  FOR  A  1  -  2  YEAR  OLD: 
Nest  of  blocks 

Blocks  to  pile  u\>  and  knock  over 

Ball  "   '  I 

^.  Picture  book  of  animals  and  children 

Pounding  sets 
Push  and  pull  toys 
Stuffed  animals  \ 
Beads  to  string 
Small  wagon 

CARE  OF  TOYS 

One  thing. a  child  learns  as  he  plays  is  that  he  must  take  care  of  his  play  materials, 
This  helps  Kim  acquire  habits  of  neatness,  self-reliance  and  responsibility.  This 
training  should  begin  quite  early  because  it  is  easier  to  establish  good  habits 
from  the  beginning  than  to  correct  bad  ones. 

Here  are  a  fevj  ways  to  help  children  learn  t^  care  for  their  toys: 

1.  Remember  that  the  younger  the  child  is, the  more  help  he  needs  in 
putting  his  toys  avj^. 

2.  The  child  needs  timi^  to  put  his  toys  away. 

3.  Provide  a  convenient  place  for  storage. 

U.  ,  It  is  better  that  young  children  don't  have  too  many  things  to^ 
play  v/ith  at  one  time. 
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TOYS,  continued 


5.  Encourage  children  to  put  one' thing  away  b(?fore  getting  another  one 
out,  unless  it  can  be  used  in  the  same  activity. 

6.  If  the  toy  is  being  misused;  you  may  take  it  from  him.    As  soon  as 
the  child  shows  that  he  will  use  it  properly,  return  it. 

GUIDING  CHILDREN'S  PLAY 

The  amount  of  guidance  im  play  depend?  on  a  number  of  things  —  but  mostly  the 
child's  age.    Very  young  children  need  someone  fairly  close,  most  of  the  time. 

Every  child  should  spend  some  time  vjith  ^another  child.    Although  he  learns 
great  deal  from  this,  sharing  and  cooperation  don't  come  right  avjay.    The  child 
first  plays  along  side  of  other  children,  not  actually  with  them.    So  if  children 
are  under  3  years  old,  they  need  toys  alike        if  they  are  to  play  happily. 

If  difficulties  arise,  you  may  stop  the  activity,  redirect  it,  or  let  the  children 

work  it  out  themselves.    The  method  used  depends  on  the  ages  of  the  children. 

Older  children  can  often  work  out  their  ov/n  problems  in  playing  and  learn  by  doing  it. 

A  FEW  FINAL  HINTS 

Play  and  play  materials  are  very  important  aids  in  growing  up.    The  key  to  children's 
play  is  providing  what  they  need  when  they  need  it.    For  the  best  development  of 
personality,  children  should  have  an  opportun^y  to  experiment  wijh  many  different  r 
activities.  '  ^ 

VJHEN  YOU  BUY  A  TOY,  ASK  YOURSELF  THESE  QUESTIONS: 


VJHAT  WILL  THIS  TOY  DO  FOR  THE  CHILD? 


o 
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WHY  SHOULD  HE  BE  INTERESTED  IN  IT? 
HOW  LONG  WILL  HE  BE  INTERESTED  IN  IT? 
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D.     Importance  of  cooperation  in  v;ork  and  play 


VALUES  OF  PLAY 
Name 


Play  to  a  child  is  his  work  and  his  life,  as  well  as  being  fun.     Play  helps  a. 
child  develop  in  , all  phases:     physically,  intellectually,  emotionally,  and 
socially.     Belov;  is  a  list  of  some  of  the  values  of  play  to  a  cBild: 

^  Helps  him  explore,  experience,  and  understand  the. world 'around  him. 

Helps  him  develop  creativity,  imagination,  coordination,  skills,  a  sense 

of  timing,  ability  to' get  along  well  with  others,  personality  traits, 
manners,  and  politeness.  0' 
Helps  them  to  learn  respect  for  property,  responsibility ,  ^.right  from* wrong, 
how  to  solve  problems,  follow  examples  through  imitations. 
0  ^ 

Compose  a  Story  of  the  Follov/ing: 

1.  Name,  age,'and  sex  of  a  child. 

2.  Name  and  detailed  description  of  a  toy  the  child  likes. 

3.  Describe  how  the  child  plays  with  the  toy. 

U.     Identify  the  values  of  that  toy  or  method  of  play  for  that  child. 

5.     Read  the  story  to  the  child  and  record  his  verbal  and  emotional  re- 
actions (what  he  says,  how  he  says  it,  and  facial  expressions). 
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ij  Interactions  of  adolescents  v/ith  children 

D/    Importance  of  cooperation  in  v;ork  and  play  * 


Stories  on  VALUES  OF  PLAY 
JENNY 

Jenny  is  my  friend*     Today  is  her  birthday.     She  is  now  tv/o  years  old,  and  a 
"big  girl",     Jenny's  favorite  toy  is  one  she  got  for  Christmas.     It  is  a  stuffed 
ov/1,  about  one  foot  high.     His  name  is  Nev/ton  and  he  has  a  large  yellow  beak  along 
vjith  tv/o  yellov/  feet,  and  even  a  yellov/ 'tail.     His  body  is  mostly  a  dark  brovm,  but 
he  has  snow  v/hite  fur  v/here  his  feathers  are  supposed  to  be.     Newton  also  has  two 
vjings  protruding  from  each  side  of  his  body.  ^ 

Mevrton  is  very  good  for  and  helps  Jenny  is  many  v/ays.     Jenny  can  sit  for  hours 
reciting  her  ABC's  to  him  and  at  .the  same  time  trying  to  "teach"  him  hov/  to  recite, 
them.     Jenny  also  plays  a  little  game  v/ith  him  by  throv/ing  him  on  the  ground,  running 
up  to  him  afterv/ards  saying,  "Nevrton  fall  dovm?    Poor  Nev/ton."    Then  she  picks  him 
up  and  hugs  his  soft  body  as  hard  as  she  can  and  says,  "Jenny  loves  Newton."  This 
helps  Jenny  develop  compassion  for  others.    Jenny  loves  to  take  Newton  out  flying; 
she  flapti  his  wings,  throv/s  him  across  the  room  and  says,  "Hoot,  Hoot."    This  helps 
Jenny  develop  large  muscle  control,  eye-hand  coordination,  a  sense .of  imagination, 
as  v/ell  as  experiment  v/ith  various  sounds  and  actions  of  animals. 

When  I  read  thijs  story  to  Jenny,  she  giggled  every  time  I  mentioned  the  name 
of  NevPton.     Then  she  ran  to  Newton,  gave  him  a  big  hug  and  kiss,  and  said,  "Jenny 
loves  Nevrton,  does  Barb  love  Newton?"    I  answered  her  by  saying,  "Yes",  which  placed 
a  big  smile  on  her  face. 

"  .      ^        "BIG    JIM"  .  ri 

  <N 

.CO 

'      Ricky,  a  four  year 'old  boy  I  babysit' for  a  lot  Jias  many  toys  but  seems  to  like  ^ 
"Big  Jim"  the  best.     "Big  Jim"  is  a  camper  about  the  size  of  a  shoebox  made  out  of  ^ 
tough  plastic.     The^camper  is  dark  brown  with  other  colors  that  attract  Ricky's  H 
attention.     It  has.  a  driver's  compartment  in  the  front.     Camping  equipment,  fishing 
rods,  a  boat,  a  campfire,  a  stool,  and  "Big  , Jim"  all  came  with  the  camper.  Each 
of  these  parts  are  just  small  enough  for  Ricky  to  handle  easy. 

-    Ricky  plays  with  the  toy  by  pretending  he  is  the  person  camping,  going  fishing, 
building  a  fire,  sleeping  under  the  open  sky,  living  with  the  animals  of  nature. 
Once  in  av/hile  he  uses  the  camper  as  a  truck  or  "to  store  some  of  his  small  cars  in 
as  a  garage.  ,  - 

This  toy  helps  Ricky  to  concentrate;  it  is  interesting  and  fun  so  he  develops 
a  longer  attention  span,  he  explores,  imagines  exciting  things,  discovers  things 
about  the  environments . abound  him,  expresses  feelings,  shows  respe9t  and  property 
rights,  by  tdkiag  carts  of  his  own  "Big  Jim^^. 

When  I  read  him  this  story,  he  said/  "Is  that  me?"  and  he  started  to  laugh. 
He  said,  "You  are  talking  about  my  camper  and  met"  /  v 

LISA'S  BALL  ' 

Hit     I  am  a  bright  red,  v/hite  and  blue  ball  which  makes  it  very  easy  for  little 
children  to  find  me.     I  belong  to  Lisa,  my  five  year  old  owner.     She  likes  to  play 
with  me  a  lot  both  indoors  and  outside.     I  am  just  flexible  enough  to  bounce  good. 
Lisa  kicks  me  which  helps  develop  her  leg  muscles;  she  also  throws  me  which  helps  her 
to  develop  those  big  muscles  in  her  arms.    When  she  hits  the  target,  she  also  de- 
velops eye-hand  coordination.     Her  mother  has  a  big  bucket  and  Lisa  tries  to  throv/ 
me  into  the  bucket.     Her  sense  of  timing  develops  when  she  tries  to  make  me  bounce 
many  times  without,  stopping.     VThen  other  children  come  over  to  play,  I  help  Lisa 
develop  her  social  play. 

When  I  read  this  to  Lisa,  she  held  up  her  red,  white  and  blue  ball  with  pride 
and  said  she  was  real  happy  to  have  a  story  v/rltten  about^her.  646 
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^"VALUABLE"  TOYS  ADOLESCENTS  CAN  MAKE  FOR  CHILDREN 


ASSIGNMENT: 

Make  an  educational  toy  for  a  child.     The  toy  should  have  many  values.     The  more 
ways  a  child  can  play  with  it,.the^more  valuable ^it  is.    Make  sure  your  choice  of 
toy  is  challenging  to  you. 

Look  in  magazin'es,  v/atch  children  as  they  play,  check  out  young  children's  books 

in  libraries  and  see  vjhat  kinds  of  original  and  creative  things  you  can  come  up  with. 


BOOKS: 


PUZZLES : 


1) 

2) 
3) 


5) 


6) 


1) 


2) 


3) 


ABC  books  in  both  upper  case  and  lov;er  case,  preferably 

out  of  cloth  for  long  durable  use  o  o 

number  books,     i.e.,     1)  one,  M-     2)  tvjo,  ^ 

animal  books  from  A- Z  illustrating  the  background  of 

where  they  live,  vjhat  they  eat,  habits,  etc.  ^ 

specific  subject  books  cjf  interest  to  broaden  a  concept 

or  idea  for  the  child,     i.e.,  transportation  -  how  people 

get  from  one  place  to  another  -  feet,  ice  skates j  roller 

skates,  skis,  bike,  car,  bus,  train,  airplane,  jet,  snov/- 

mot)ile,  motorcycle,  etc. 

personal  book,  using  plain  fabric  "pages"  sev/n  together 
'evenly  -  have  the  child  color  each  page  v/ith  something  of 
interest  to  him  -  use  heavy  paper  and  press  v/ith  hot  iron 
to  melt  the  designs  into  the  fabric  permanently 
Ipook  of  games  -  names  along  v/ith  rules  and  examples  of 
games  for  children  to  play  with  a  few  people  and  v/ith 
groups  of  children 
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paste  large  pictures  on  heavy  cardboard  -  cut  into  large 
pieces ,°    i.e..  people  puzzle,  e^ch  part  of  the  body  is  a 
sef>arate  piece,  cars,  animals  or  other  interesting  things  .. 
for  the  child 

use  fablric  scraps  and  cut  out  a  picture  scene,    i.e.,  pieces 
to  make  a  tree  trunk,  branches,  house;  have  the  child  cre- 
atively use  the  materials  supplied 

use  geometric  shapes  -  1)  cut  squares,  circles,  triangles ^ 
stars,  ovals,  rectangles,  trapezoids,  etc.  into  pieces  -  put 
them  back  together    2)  cut  shapes  out  to  'be  replaced  in  frame 


SORTING  GAMES: 


SEV/ING  CARDS: 


collect  6-8  items  of  various  sizes,  shapes,  colors,  etc. 
together  for  the  child  to  sort 


and  mix 


use  heavy  cardboard  and  a  paper  punch  -  create  designs  to  be 
lacked  or  "se\>nri"  with  yarn,  string,  ribbons,  thread,  or  com- 
bination of  these 


PUPPETS: 


"create  a  series  of  puppets  the  child  can  play  with  alone  or  with 
others,     i.e.,  story  book  character,  child's .family  members, 
finger  puppets  . 


RHYTHM  BAND  INSTRUMENTS: 

1)  make  drums  from  coffee  cans  with  plastic  lids 

2)  make  tambourines  by  fastening  paper  plates  together  and 
attaching  bells  and  bottle  caps 
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"VALUABLE'*  TOYS  ADOLESCENTS  CAN  MAKE  FOR  CHILDREN ^  continued 

3)    makej  symbols  by  using  a  triangle  or  horseshoe  and  a  spoon 

or  oxher  metal  piece 
U)    make  V/ooden  blocks  to  clap  and  sandpaper  blocks  to  slide 
5)    guitars  by  attaching  rubber  bands  to  a  box 

FASTENERS  OR  DRESSING  SELF  HELPS:  » 

make  busy  dolls  ov  but>y  books  that  include  durably  sewn  snaps, 
hooks,  eyes,  ties,  bov;s,  buttons,  and  separating  zippers 


GAME£ 


PUSH-PULL  TOYS: 


use  imagination  to  create  rang  tos^ 5  checkerboards,  bean  bag 
toss,  ov/n  version  of  any  commercial  game 

make  from  boxes,  pieces  of  v/ood,  spools ,  yarn,  can  tops string, 
strav/s,  any  other  household  equipment 


POUNDING  TOYS:        use  pieces  of  wood  and  manufacture  ov/n  version  of  a  tool  box, 
peg  h^rd 

EYE-HAND  COORDINATION: 

make  string-button  spinners,  ball  bouncing  rhythm  games,  string 
neiklaces 


MOBILES: 


FLASHCARDS : 


FINGER  GAMES: 


assemble  safe,  colorful  objects  or  materials  and  have  the  child 
help  you  make  a  mobile 


make  sets  of  six  particular  ideas  the  child  likes  and  needs  more 
exposure  to,     i.e.,  numbers,  alphabets,  animals,  biras,  fish  and  J 
flowers  ^ 

assembj.e  a  listing  of  games  you  can  teach  the  child  -  shovj  them 
the  actions  and  teach  them  the  verses 


STUFFED  ANIMALS:     "valuable"  to  children  under  a  year  for  cuddling  and  source  of 
security 


EDUCATIONAL  TOY  PROJECT  RATING 

Name  ^ 
I  I  

Creative,  original  and  challenging  project    10 

Durable  coi^struction  and  workmanship    1^ 

Appropriate  for  age  level  of  child   10 

Educational  -  degree  of  learning  experience    10 

Values  identified  and  "how  the  child  can 
play  with  the  toy"  summary  written  and 
completed  by  the  student   10 


GRADE 
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CREATIVE  MEDIA 


Play  Dough 
3/^  cup  vjater 
l/^  cup  salt 

I  1/2  teaspoon  oil 

I I  alum 

1  cup  flour 
Food  Coloring 

Add  salt  to  vjater  and'^Tbring  to 
full  boil.     Cool  slightly.  Stir 
in  oil,  alum  and  food  coloring. 
Mix  flour  -  knead. 

Homemade  Paste 
1  1/2  cups  flour 
1/^  cup  vjater 


Mix  together, 
covered. 


Store  tightly 


Dry  Chalk 

Old  ^^rallpaper  book  may  serve  as  paper. 
Paper  towels  may  be  used.     Me^^t  trays 
also  may  be  bought  from  the^rocer. 
Pour  on  buttermilk  and  spread  thin 
before  coloring  v/ith  chalk.  This 
gives  a  "gooey''  feeling  and  a  vivid 
color.     Vinegar  may  bedspread  over 
the  paper  before  using  chalk  for  a 
similar  effect.     For  a  real  experience, 
give  the  child  an  egg  to  break  into  his 
paper  meat  tray.     There  is  much  to  see, 
feel  5  and  talk  about  before  coloring. 

Collages 

Use  scraps  of  paper,  fabrics,  egg 
shells,  pebbles,  cereals,  macaroni, 
etc.    Use  the  homemade  paste  and  have 
the  child  make  his  ovm  texture  collage. 

Cornstarch  Finger  Paint 
H  t  cornstarch 
2  cups  I'jater 

Mix  together  until  smooth.  Cook 
until  clear  and  consistency  of  thick 
pudding.     Add  food  coloring.  Use 
glossy  shelf  paper  to  paint  on. 
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Soap  Bubbles 

Fill  a  small  plastic  container  with 
soap  flakes  and  vjater.     Add  a  drop  of 
oil.    Use  stravjs  to  blovj  bubbles. 

Play  Dough 

1  cup  salt 
11/2  cup  flour 
1/2  cup  water 

2  t  oil^ 

Mix  together  thoroughly.     Add  food 
coloring  to  portions,     ^eep  tightly 
covered.  / 

Soap  Flake  Paint 

Beat,  soap  flakes  i-jitK  a  little  viater  to 

make  stiff  peaks.     Add  food  coloring 

and  paint.     For  variety,  add  crayon 

chips  and  mix  in  while  "painting",  o 

to 

CO 

Paint  "Brushes"  j 

Q-Tips  as  brushes .  S 
Cook  potato,  carrot  or  other  porus 
substances  as  "prints" . 

Hand  Sculpture 

1  cup  Argo  cornstarch 
1/2  cup  cold  wate^ 

2  cups  table  salt 

2/3  .cup  v/ater  ^ 

Mix  salt  and  2/3  cup  water  in  saucepan; 
Place  over  low  heat,  stirring  constantly 
2  or  H  minutes  until  mixture  is  heated.. 
Remove  pan  from  heat.     Immediately  mix 
cornstarch  and  1/2  cup  cold  water  and 
add  at  once  to  hot  wait -water  mixture. 
Stir  quickly.     The  mixture  should  thicken 
to  about  the  consistency  of  stiff  dough, 
If  mixture  does  not  thicken,  place  pan 
over  low  heat  again  and  stir  about  1  min. 
or  until  mixture  starts  to  thicken.  Turn 
out  on  work  surface  and  knead  as  you  would 
dough.     Use  base  immediately  or  stoi^e  in  a 
tightly  closed  container.     Makes  1  3/H  lb. 
Recipe  may  be  doubled  if  directions  above 
are  followed  with  one  exception.  Keep 
saucepan  over  heat  when  the  cornstarch  and 
water  are  added  to  the  hot  salt  and  water 
mixture.     How  to  color:     use  food  coloring 
or  tempera  paint.    Add  to  salt-water  mix- 
ture in  amount  desired.  • 


I,     Interactions  of  adolescents  vjith  children 

D.     Importance  of  cooperation  in  vjork  and  play 


FINGER  PLAY  FAVORITES  FOR  CHILDREN 


Teensy  VJeensy  Spider 


A  teensy  vjeensy  spider 
Climbed  up  the  vjater  spout 
Dovm  came  the  rain  and 

vjashed  the  spider  out . 
Out  came  the  sun 
And  dried  out  all  the  rain^ 
And  the  teensy  vjeensy  spider 
Climbed  up  the  spout  agaiji. 

Tea  Pot 

I'm  a  little  tea  pot,  short  and  stout 

Here  is  my  hand  and  ^ 

Here  is  my  spout 

V/hen  I  get  all  steamed  up 

Then  I  shout  W 

"Tip  me  over  and  pour  me  out" 

Ten  Little  Indians 


1  little,  2  little,  3  little  Indians, 

t;  little,  5  little,  6;  little  Indians,  1> 

7  little,  8  little,, 9' little  Indians, 
10  little  Indian  boys. 

(count  backvjards  and  repeat) 

Baby  Bumble  Bee 

(Everybody  catch  a  bumble  bee... here 
he  comes. . .Bzzzzz. • .caught  him,  cup 
hands  and  swing  them  back  and  forth.) 

I'm  bringing  home  a  baby  bumble  bee 

VJon't  my  mommy  be  so  proud  of  me 

I'm  bring  home  a  baby  bumble  bee 

Bzzzzzzzzzzzzzzzzzzzzzzzzzzzzzzz 

OvjI     He  stung  me  (open  hands  and  let  go) 

^I'm  squishing  up  a  baby  bumble  bee 
V/on't  my  mommy  be  so  proud  of  me 
I'm  squishing  up  a  baby  bumble  bee 
Ohhhhhh,  I'm  all  messy  (show  hands) 

I'm  licking  up  a  baby  bumble  bee 
V/on't  my  mommy  be  so  proud  of  me 
I'm  licking  up  a  baby  bumble  bee 
(lick  it  off  your  hands) 
Dhhhhhhhhh    I  don't  feel  so  ^od, 


Open 'Shut  Them 

Open-^hut  them a  open-shut  them 
Give  a  little  cla^ 
O^TgfT^shut  ifh^m 
Lay  them  in  your  lap. 

Creep  them^  creep  them  > 
Right  up  to  your  chin 
Open  vjide  your  little  mouth 
But  do  not  let  them  in. 

Gramma ' s  Glasses 

Here  are  Gramma's  glasses 

Here  is  Gramma's  hat 

This  is  the  vjay  she  folds  her  hands 

And  lays  them  in  her  lap. 

Here  are  Grandpa's  glasses 
Here  is  Grandpa's  hat 
This  is  the  v;ay  h§  folds  his  arms 
And  lays  them  in  his  lap. 


I'm  throvjing  up  a  baby  bumbleVbee 
Won't  my  mommy  be  so  proud  or  me 
I'm  throwing  up  a  baby  bumble  bee 
(vyub  tummy  in  circular  motion) 
ihhhhh    I  feel  much  better  now! 
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AM^ 


My  Hands  Upon  My  Head 

My  hands  upon  my  head  I  place 
On  my  shoulders ,  on  my  face 
At  my  vjaist  and  by  my  side 
And  then  behind  me  they  will  hide 
And  then  I  raise  them  way  up  high 
And  let  my  fingers  swiftly  fly 
And  then  I  clap  them,  12  3 
And  see  how  quiet  they  can  be . 

Smile 

i  have  something  in  my  pocket  that 

belongs  across  my  face 
I  keep  it  very  close  at  hand 

in  a  most  convenient  place 
I'll  bet  you  couldn''t  guess  it 

if  you  guessed  a  long,  long  while 
So  I'll  take  it  oiS:  and  put  it  on 
It's  a  great  big,  happy  smile. 

Flopsy  Flora  V^d  WoodeA  William  ^ 

I'm  just  like  Flopsy  Flora 
My  doll  that'J^  made  of  rags 
My  arms  go  flop,  my  feet  go  plop 
My  head  just  vjigs  and  wags. 

I  am  just  like  Wooden  V/illiam 
V/ho  stands  up  straight  and  tall 
My  arms  and  legs  are  wooden 
They  just  don't  move  at  all. 


FINGER  PLAY  FAVORITES  FOR  CHILDREN,  continued 


Mulberry  Bush 


The  Firemen 


Here  we  go  'round  the  mulberry  bush, 
the  mulberry  bush,  the  mulberry  bush 

Here  vje  go  'round  the  mulberry  bush 
so  early  in  the  morning. 

This  is  the  v/ay  v/e  v/ash  our  clothes, 
wash  our  clothes,  vjash  our  clothes 

This  is  the  v/ay  v/e  v/ash  our  clothes 
so  early  Monday  morning. 


Ten  brave  firemen 

Sleeping  in  a  rov/ 

Ding  goes  the  bell 

Dov/n  the  pole  they  go 

Jumping  on  the  engine,  OH!  OH! 

Putting  out  the  fire 

Back  home  so  slov/v/v/ 

Back- to  bed  again 

All  in  a  rov/. 


Tuesday  -  hang  our  cloth'es 
V/ednesday      iron  our  clothes 
Thursday  -  fold  our  clothes 
Friday  -  put  'e^^^^ay 

Rags 

I  have  a  dog,  his  name  is  Rags 
He  eats  so  much,  his  tummy  sags 
His  ears  flip  flop 
His  tail  wig  wags 

And  i-zhen  he  v/alks ,  he  goes  zig  zag 


Little  Turtle 


zig 
zig 


Flip  flop,  wiggle  v/aggle 
Flip  flop,  wiggle  waggle 

A  Rabbit 

I  wish  I  v/ere  a  rabbit 
I'd  know  v/hat  to  do 
I'd  go  likoJ^this 
Hop-hop,  hop-hop 
And  that's  v/hat  I'd  do. 


(make  up  your  ov/n  verse  vjith 
anything  you'd  like  to  be  and 
do. ) 


zag 
zag 


VJhere  Is  Thumbkin? 

V/here  is  Thumbkin? 
Where  is  Thumbkin? 
Here  I  am.  Here  I  am 
How  are  you  this  morning? 
Very  well  I  thank  you. 
Run  away,  run  av/ay. 

Repeat  using  the  following: 
Pointer 
Middleman 
Ringman 
Pinky 


o 
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There  was  a  little  turtle 
V7ho  lived  in  a  box 
He  sv/am  in  d  puddle 
He  climbed  on  the  rocks 
He  snapped  at  a  mosquito 
He  snapped  at  a  flea 
.He  snapped  at  a  minnov/  and 
He  snapped  at  me. 
He  caught  the  mosquito 
He  caught  the  flea    -  V  l  : 
He  caught  the  minnov/ 
But  he  didn't  catch  me! 

Pease  Porridge  Hot 

Pease  porridge  hot 

Pease  porridge  cold 

Pease  porridge  in  the  pot 
Nine  days  old. 

Some  like  it  hot 
Some  like  it  cold 
Some  like  in  the  pot 
Nine  days  old. 

Fly  Away  (tune  of  row  your  boat) 

Fly,  fly,  fly  av/ay 
Happy  as  can  be 
Fly ,  fly ,  fly  av/ay 
^  And  then  fly  back  to  me . 

Auto 


Auto  Auto,  ifiay  I  have  a  ride? 

(make  fist,  thumbs  up,  one  thumb  moves 

as  if  talking  to  other) 
Yes,  sir,  yes,  sir,  step  right  inside. 

(other  thumb  talks) 
Pour  in  the  water, 

(move  first  thumb  like  pouring^ water ) 
Turn  on  the  gas 

(move  other  thumb  and  index  finger  to 

turn  switch) 
CHUG  AWAY,  CHUG  AWAY,  But  do  not  go  too  fast 


I.     Interactions  of  adolescents  v/ith  children 

D.    Importance  of  cooperation  in  v;ork  and  play 


ART  ACTIVITIES  TO  USE  WITH  CHILDREN  ^ 

Self  Portraits: 

Use  large  rolls^  of  paper-    Have  the  child  lie  dovm  on  the  paper  and  trace  his 
body  outline.    Help  the  child  make  his  ovm  facial  features,  clothes,  and  identify 
body  parts.    Encourage  the  child  to  color  himself. 


Texture  Collages:  f " 

Gather  various  materials  for  the  child  f^.  use  and  identify  textures  Suggestions 
for  collage  are  sandpaper  -  rough,  cottoW  ball  -  soft,  vinyl  -  smooth,  y^lvet^ 
dense,  tape  -  sticky,  sponge  -  absorbent  or  porus,  acetate  or  nylon  -  silky,  foam 
rubber  -  spongy,  etc. 

Geometric  Collages:  ^ 

Cut  various  geometric  shapes  out  of  ^)rightly  colored  paper  and  have  children  arrange 
and  pLte  them  onto  a  larger  sheet.     Use  circles,  squares,  triangles,  rectangles, 
stars,  ovals,  trapezoids,  etc. 


Murals : 


Provide  a  collection  of  the  following  items  from  which  a  child  may  choose  to  create 
his  ovn.  picture,  collage,  or  mural:     odd  sized  brightly  -^-^^^^f^^^^'^aorpuLh^ 
shaped  macaroni  products,  small  pebbles,  stones  or  sea  shells,  colored  paper  punch  ^ 

"holes",  etc,    o 

Make  a  Face: 

Use  paper  plates  and  cut  holes  in  fot  the  eyes.  ^  Punch  a  hole  °"       ^  s^^^^.^f 
fasten  a  riabber  band  to  allow  the  "fad"  to  be  worn  as  a  mask.     Help  the  child 
decorate  the  face  by  using  colored  paper  cut  in  many  ways;  triangles  for  eyes, 
brows!  folded  accordian  sfrip  for  nose,  fringed  strip  for  l^e  lashes,  big  square  for 
hat,  etc. 

Sew  a  Picture:  ^ 

Use  heavy  cardboard  and  punch  holes  to  create  a  design,  picture,  or  a  something". 
Use  brightly  colored  yarn  and  help  the  child  lace  or  se:-;  his  ovm  creation. 

Paper  Puppets: 

Use  small  paper  bags  (lunch  sack  ^ype)  and  make  miniature  people.    Yarn  may  be  used 
for  hair,  buttons  lor  eyes,  fabric  samples  for  clothes,  felt^ pieces  for  other  body 
parts  or  you  may  wish  to  color  the  puppet  instead. 

Egg  Carton  Pipe  Cleaner  Mail'; 

Cut  the  egg  shapes  out  of  styrofoam  egg  cartons,  punch  small  holes  in  the  center  of 
each  one!  use  brightly  colored  foot  long  pipe  cleaners  and  create  miniature  people 
using  various  sizes  and  colors  of  the  egg  carton  shapes. 
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ART  ACTIVITIES  TO  USE  WITH  CHILDREN,  continued 

Paper  Plate  Tambourines;  ^ 

Staple  tvjo  paper  plates  together.     Have  children  paint,  color,  "or  decorate  them  any 
vjay  they  vjish.    Use  string  or  yatn  and  tie  jingles  aroun^  the  edge.    May  use  pop 
bottle  tops  vjith  holes  punched  in  the  center  or  baby  food  jar  lids,  etc.,  that  are 
^^raooth  and  safe. 

Connect  the  Dots ; 

Have  the  child  make  eight  dots  on  a  piece  of  paper.     Help  him  connect  the  dots 
vjith  a  series  of  straight  lines.     Color  each  shape  a  different  color  and  dabel  the 
colors.     Or  have  the  child  make  a  picture  from  th$  dots. 

Marshmallovj  Snowman:  

Use  marshmallovjs  for  the  large  body  parts  of  a  snowman.  Connect  them  together  with 
pretzels.  Use  chocolate  chips  for  the  eyes  and  buttons,  use  red  hots  for  the  nose. 
You  may  have  to  use  a  roqnd  toothpick  to  make  holes  before  injecting  each  item- into 
the  body. 

Print  Paint  ^Pictures: 
» 

Use  a  washable  color  paint  mixture,  various  shaped  pieces  of  vjet  sponge,  potato 
pieces,  and  string  as  paint  brushes.     Have  ;the  children  create  their  own  pictures 
by  encouraging  them  to  try  each  type  of  "paint  brush".  o 

CO 

o 
H 


653 


ERIC 


t 

I.     Interactions  of  adolescents  v/ith  children 

D.     Impo^"tSi?ce  of  cooperation  in  vjork  and  play 


"CHILDREN'S  HOUR"  EVALUATION 
'  Name 


1.  Name  of  child  you  observed  during  "Children's  Hour"   

Age   Sex   

2.  What  were  some  of  the  child's  first  comments  or  qpestions  during  the  "children's 
hour"  activities?  ^' 

3.  How  did  you  (or  the  student  sponsor)  answer  or  react  to  the  comments  and 
questions  of  the  child?  ^ 

Use  descriptive  v;ords  and  phrases  to  illustrate  how  the  child  participated  in 
each  of  the  following  activities: 

A.  Large  group  activity  - 

B.  Art  activity  -  *  o 

C.  Finger  plays  -       *  i  , 

\  *        ^  o  ■ 

D.  Entertainment  (puppet  show,  play,  or  story  time)  - 

E.  Snack  timje  - 

5.    V/hich  activity  seemed  to  be  *easy  and  fun  for  the  child  to  do? 

6      State  one  reason  v;hy  you*:feel  this  activity  was  easy  for  the  child? 

7.    Which  activity  did  the  child  need  special  help  in  doing  or  extra  encouragement 
from  the  "sponsor"? 


8,  State  one  reason  why  y\i  feel  the  child  needed  help. 

9.  Select  one  other  example  of  "typical'^  behavior  you  noticed  from  another  child 
in  the  same  age  group. 

10.     Identify  one  thing  you  could  have  done  to  make  this  "children's  hour"  experience 
.   more  meaningful  to  the  child  (and/or  to  yourself). 
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I.     Interactions  of  adolescents  ivith  children 

D.     Importance  of  cooperation  in  v/ork  and  play 


CHILD  DEVELOPMENT  TEST 

Name 


Place  the.  cc^^ot  lett^f  from  Column  II  in  the  blank  to  the  left  of  the  description 
in  Column  I-.  - 


Column  I 

Column  II 

1. 

\ 

Very  curious,  puts  2-3  words  together. 

A. 

Newborn 

says,  "no"  to  everything. 

2. 

Quite  independent,  learning  responsi- 
bility, numbers,  and  alphabet. 

B. 

3  Months 

3. 

Eyes  begin  to  focus,  follows  sounds. 

C. 

6  Months 

reaches  for  things. 

Changes  emotions  very  fast,  brags  a  great 
deal.  ^ 

D. 

9  Months 

5. 

Very  cooperative,  great  imagination, 
imitates  others. 

E. 

1  Year 

6. 

Begins  to  crawl,  is  afraid  of  strangers, 
understands,  "no,  no". 

F. 

Toddler 

7. 

Sleeps  22  out  of  24  hours,  eyes  can't 

G. 

Pre-schooler  ~  3 

years 

focus,  completely  dependent. 

Begins  to  walk,  is  very  messy ^  says  about 

ro  words . 

8. 

H. 

Pre-schooler  -  4 

years 

9. 

Smiles  qi  lot,  recognizes  family  members. 

I. 

Pre-schooler  -  5 

years 

laughs  out  loud. 
Cirle  T  or  F. 


o 
I 

o 


T 

F 

10. 

T 

F 

11. 

T 

F 

12. 

T 

F 

^13. 

T 

F 

m. 

T 

F 

15. 

T 

F 

16. 

T 

F 

17. 

Lock  all  doors  and  close  drapes  in  the  home  in  which  you  are  babysitting.*^ 
Know  v/here  yonr  employer  is  going  and  get  the  phone  number  of  where  they 
v/ill  be. 

Plastic  bags,  old  medicine  bottles,  and  long  strings  are  good  household 
items  to  give  a  young  child  to  play  with  when  he  tires  of  his  own  toys. 
Young  children  like  st®ries  and  songs  that  rhyme. 

Popcorn  and  peanuts  are  good  snacks  to  give  to  children  under  4  years  of  age. 
VJhen  you  get  a  phone  call  while  babysitting,  tell  the  caller  you  are  a 
sitter  and  take  the  message.  ^ 
A  made-up  game  like  going  camping  under  a  tent  (blanket  draped  over  a  chair) 
is  more  fun  than  watching  t.v.  or  playing  with  the  child's  everyday  toys. 
Puppets  are  toys  that  also  help  the  child  learn  when  he  plays  with  them. 

Circle  T  if  the  statement  will  cause  the  child  to  learn  correct  behavior  and  F  if  it 
will  cause  bad  behavior  concerning  the  foll'owing  babysitting  situations. 

"I  don't  like  you  when  you  hit  your  little  brother."^ 
"As  soon  as  you  pick  up  your  toys,  we'll  have  that  ice  cream  cone  I 
promised  you." 

"I'll  leave  you  alone  and  won't  ^me  back  if^ou  don't  behave." 
"You  can't  go  out  and  play  because  your  mom  doesn't  want  you  to  get  dirty, 
SQ  be  quiet  and  play  with  your  toys," 

"I'm  going  to  tell  your  mom  you've  been  a  naughty  boy." 

"Come  on,  let's  see  how  many  toys  we  can  put  into  the  toy  box.     We'll  take 
turns  and  I'll  count." 
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'  T 

F 

18. 

T 

F 

19. 

T 

F 

20. 

T 

F 

21. 

^  T 

F 

22. 

T 

F 

23. 

ERIC 


CHILD  DEVELOPMENT  TEST,  continued 


CiFcle  the  correct  answer  to  each  statement  or  question. 

24.  Children  learn  hovj  to  behave  when  you 

A.  scold  them  in  front  of  their  friends. 

B.  praise  and  encoura^iHjgii^d  behavior  rather  than  scold  for  bad  behavior. 

C.  threaten  them  with  a" spanking  if  they  will  not  behave. 

25.  You  are  babysitting  for  a  U  and  a  5  year  old  and  they  may  divide  a  can  of  pop. 
'The  best  way  to  teach  them  how  to  share  without  fighting  is 

A.  tell  them  one  of  them  can  pour  it  and  the  other  on^can  have  first  choice. 

B.  tell  the  older  one  he  can  divide  it  because  he  is 

C.  tell  them  if  they  fig^t  neither  one  can  have  any  pop. 

26.  Two  year  old  Jenny  swallowed  some  poison.     VJhat  is  the  hesX  thing  for  the 
babysitter  to  do? 

A.  Make  Jenny  throw  up. 

B.  Call  the  ambulance. 

C.  Call  the  doctor  and  the  parents  immediately. 

/• 

27.  VJhat  is  the  best  method  to  make  3  year  old  Sally  go  to  bed  when  you  babysit 
for  her? 

A.  Let  her  play  her  favorite  game  of  leap  frog  before  she  goes  to  bed. 

B.  Tell  her  20  minutes  before  bedtime,  then  give  her  a  drink,  have  her  go 
"^otty,  get  her  pajamas  on,  and  read  her  favorite  story. ^ 

C.  Let  her  play  until  she  gets  tired  and  falls  asleep  on  tHe  couch,  then  you 
can  carry  her  to  bed. 

28.  What  do  you  do  when  babysitting  4  year  old  Tommy  who  asks  continuous  questions  ^ 
of  why,  who,  what,  v/here,  and  v/hen?  ,  ^ 

A.  Be  patient  and  tell  him  everything  you  knov/  about  the  subject.  i 

B.  Briefly,  but  accurately,  answer  every  question  he  asks.  o 

C.  Tell  him  part  of  the  answers  and  encourage  him  to  find  tlje  other  to 
ansv/ers  himself. 

29.  V/hat  is  the  best  th^^ng  to  do  to  5  year  old  Suzie  when  she  takes  something  from 
your  purse  that  does  not  belongs  to  her  whil«  you  are  babysitting  for  her? 

A.  Explain  what  stealing  is  and  tell  her  you  are  depending  upon  her  to  not 
steal  again. 

B.  TeLl  her  it  is  wrong  and  make  her  promise  to  never  steal  again. 

C.  Take  a  special  privilege  avjay  from  her. 

30.  What  is  the  best  way  to  make  friends  with  6  year  old  Timmy  who  does  not  s^em^ 
to  like  you  the  first  time  you  babysit  for  him? 

A.  Offer  him  some  gum. 

B.  Tell  him  how  big  or  how  cute  he  is. 

C.  Talk  to  him  about  his  toys  and  the. things  he  likes. 

Circle  the  letter  of  the  correct  answer. 

31.  Three  children  are  walking  up  a  steeply  inclined  board  and  climbing  onto  the 
jungle  gym.     Three  older  children  are  playing  in  the  sandbox  nearby.     You  as  a 
playground*  supervisor  would  stand 

a.     close  to  the  children  on  the  incline<i  board.- 
-  b.     close  to  the  sandbox.  • 

c.     half  way  between  the  two  groups. 
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CHILp  DEVELOPMENT  TEST^^  continued" 

32.  Some  three  year  old  children  are  playing  together  in  the  sandbox  at  nursery 
school.    Jane,  a  shy,  quiet  child,  stands  for  some  time  watching  them.  You, 
as  a  student  helpe?  / 

  a.     ask  Jane  if  she  v/ants  to  play  in  the  sand. 

  b.     put  a  spoon  and  truck  near  Jane. 

^   c.     ask  the  -children  to  invite  Jane  Xo  play.  ^ 

33.  Three  year  old  J^ne ^  who  has  taken  almost  half  of  the  available  clay,  starts 
to  reach  for  some  more.  Several  other  children  are  using  the  clay.  You,  as 
a  student  helpj|r  say,  ■ 

  a.     "Aren't  you  going  to  let  the  other  children  have  some  of  the  clay?" 

  b.     "You  must  not  take  any  more  clay,  Jane,  the  other  children  v/ant  to 

use  it  too." 

  c'  "Use  the  clay  yqg^have,  Jane.^^Jhe  rest  of  the  clay  is  for  the 

other  children  to  use."  ^ 

V 

3U.  Jane  is  playing  in  the  housekeeping  corner  when  she  notices  a  teacher  sitting 
nearby.  She  looks  at  the  teacher  a  minute  and  then  says,  "I  don't  like  you." 
The  teacher  replies, 

  a.     "Oh,  I'n  ^ure  that  you  do.     You  like  everyone  in  school." 

  b.     "I  like  you.     Maybe  you'll  like  me  when  you  know  rne  better." 

  c.     "You  should  not  say  that.     It's  not  nice." 


35.  John  is  angry  because  there  isn't  time  left  for  painting.  He  shouts  at  Afne 
teacher,  "You  old  stinkpot."    The  teacher  says,  /  ^ 

a.  "I  know  hov;  you  feel.     It  makes  you  pretty  cross^-ftot\  to  bor  able  ^ 
^                         t0  paint  when  you  v;ant  to.^  ^  ^ 

b.  "Let's  talk  about  something  pleasant,  John."  H 
  c.     "You  must  not  talk  to  people  that  way,  John.  They  v/on't  like 

you  v/hen  you  do  that." 

/ 

36.  Mary,  who  has  a  new  brother  at  home,  is  at  the  table  using  crayons  with  several 
other  children.     She  has  ten  crayons  in  her  lap  protecting  them  from  the  others. 
You,  as  a  student  helper 

  a.     make  sure  there  are  enough  crayons  for  the  other  child-ren. 

b.  say,  "It's  selfish  to  take  so  many  crayons,  Mary.     You'll  have  to 
leave  the  table  if  you  can't  share." 

c.  say,  "You  need  only  to  use  one  crayon  at  a  time,  Mary.    -Put  the 
rest  on  the  table.     VJe  share  with  all  the  children." 

37.  John  is  an  active,  aggressive  three  year  old.     For  no  apparent  reason,  he 
hits  Jane  as  she  v;alks  past  him  on  her  way  to  the  sandbox.     Jane  runs  to  the 
teacher  crying,  "John  hit  me.     He's  a  naughty  boy."    The  teacher  says, 

,   a.     "John,  you  must  not  hit  children.     VJe  don't  do  that  at  nursery  school." 

  b.     "That's  too  bad.     I  hope  it  didn't  hurt  much"  and  then  adds,  "VJere 

you  going  td^lay  in  the  sandbox?" 
  c.     "You  can  hit  him  when  he  does  that.     You  need  not  come  and  tell  me." 

38.  John  takes  a  big  bite  of  mashed  potatoes,  spilling  some  of  it  in  his  lap. 
Mother  says, 

^.     "Don't  take  such  a  big  bite,  John,  and  then  you  won't  spill." 
b.     "Take  little  bites,  John.     See  what  nice  little  bites  your  sister 
is  taking." 

/  c.     "Take  little  bites,  John.     Then  it  will  all  go  in  your  mouth." 
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CHILD  DLVELOPMENT  TLST,  contimaed 


39.  Bill,  who  is  nearly  four,  comes  in  from  his  play  outdoors,  pulls  off  his 

•  hat  and  coat,  drops  them  on  the 'floor,     iiis  mother  ^ 

a.  picks  up  his  hat  and  coat,  goes  after  Bill  and  gives  them  to 
him  saying,  "Your  hat  and  coat  were  on  the  floor.     They  belong 

in  the  closet.     Take  them  back  and  hang  them  up  before  you  play." 

 b.     goes  after  Bill,  saying,  "Your  hat  and  coat  are  on  the  floor. 

^         They  need  to  be  hung  on  the  hook  in  ^the ''closet .     Then  you'll  be 

ready  to  play."     She  returns  with  him  while  he  picks  up  his  v/raps. 
  c.     picks  up  his  hat  and  coat  and  hangs  them  in  the  closet  for  Bill 

realizing  that  he  is  already  busy  with  play  and  might  object  to 

coming  back  to  hang  up  his  wraps. 

40.  You  see  four  year  ol^Bob  hitting  his  playmate,  Mary,  because  he  wants  the 
tricycle  she  is  using  and  she  won't -give  it  to  him.     You  stop  Bob  by  saying 
  a.     "You  are  a  naughty  boy  to  hit  like  that.     You  go  into  the  house 

and  play  until  you  can  behave."  ^ 

b.  "You  should  hit  him  right  back,  Mary.     That  will  teach  him  not 
to  act  that  way." 

c.  "Mary  is  using  the  tricycle.  Bob.     You  can  tell  her  you  want  it 
when  she  is  through.     I'll  help  you  find  something  else  to  do 
while  you  are  waiting." 

41.  One  rainy  day  Betty  and  her  friend,  Mary,  are  making  pictures,  using  paste  and 
scraps  of  colored  paper.     They  put  lots  of  paste  on  both  sides  of  the  scraps  o 
of  paper  and  they  rub  their  fingers  over  the  paste.     Betty's  sister  sees  them  % 
and  she  v      .  ' 

a.  says,  "Do  it  this  way.     Just  a  little  paste  on  one  side,  and  try  o 
to  keep  your  hands  clean."  to 

*  b.     s.miles  and  says,  "It's  fun,  isn't  it?" 

c.     says,  "What  a  mess  . you've  made.     That's  enough!    'You  are  just 
wasting  the  paste." 

42.  Louise  is  helping  pick  up  the  toys  scattered  oV^T  the  floor  when  she  runs  off 
to  <the  other  end  of  the  rootn  and  starts  playing.     You  say 

  a.     "Louise,  if  you'll  come  back  and  help,  I'll  tell  you  a  story 

about  what  I  saw  this  morning  out  the  window." 

b.  "Louise,  when  the  toys  are  all  picked  up,  I'll  tell  you  a  story." 

c.  "Louise,  pick  up  the  toys  immediately." 
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APPENDIX 


These  instructional  materialsSwere 


developed  and  field  tested  fof*  the 
cjurriculiiin*    They  may  be  used  as 
developed,  adapted  to  fit" the  needs 
of  different  students,  or  others  may 
be  developed  by  the  teacher  to  use 
in  place  of  those  included  in  this 
appendix •  ' 
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I.    Factors  of  clothing  selection 

C.    Relationship  of  ready-made  garments  to  self-made  garments 

CHECK  LIST  OF  QUALITIES  Ft)R  ^"READY-MADE  GARMENTS" 


1.  The  garment  fits  you  -  check  siae. 

2.  The  style  is  suitable  to  your  figure  type:     (ex.,  pre- 
teen,  petite,  junior,  misses,  ete.) 

3»    The  garment  is  suitable  to  your  personality  type: 
(ex.,  feminine,  casual,  athletic,  dignified,  etc.) 

U.    The  coJLor  compliments  your  skin 5  hair,  eyes  and  body 
Size.  ' 

5.  The  price  is  within  your  budget  range. 

6.  The  price^ is  proportionately  related  to  the  type  of 
garment,     (ex.,  fad,  fashion,  style).*"  ^ 

7.  The  garment  is  suitable  for  the  occasion  ,or  actii/ity 
it»  is  intended  for. 


8.  The  quality  of  the  fabric  used  i^ 
9 


10, 


The  garment  is  easy  to  care  for.  This  includes  fabric, 
trimmings  and  attached  accessories. 

The  garment  has  an  attached  label  indicatiAg^  fiber 
content,  care,  and  special  suggestions. 


11.  The  fabric  is  cut  on  grain  with  no  visible  flaws.. 

12.  Patterns  such  as  plaids,  stripes,  etc.  are  evenly 
matched. 

13.  Visible  top  stitching  compliments  fabric  and  is  evenly 
sewn  with  no  loose  ends  .r 


m.    Seams  have  matching  thread ,^  small  even  stitches, 'minimum 
allowance,  finished  and  pressed-  f-  ^ 

15.  Darts  are  straight,  even  and  secured  at  ends. 

16.  Zipper  is  of  good  quality,  sewn  straight  and  has  a 
locktop . 

17.  Buttons  and  fasteners  are  cori^ectly  sewn  on,  are  secure 
and  are  of  even  distance  apart  to  prevent  gapping. 

18.  Buttonholes  -  sewn  properly  to  prevent  raveling  and  are 
proper  size  for  buttons. 

'    19.    Hems  -  straight,  even,  invisible  stitches,  pressed  flat 
with  2"  hem,  parallel  to  floor. 


ERIC 


General  wox^kmanship  on  other  areas  such  as  collar. 


sleeves »  bands,  placketa<  etc.  — 
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Poor 

Average 
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'  h 

I.    Factors  of  clothing  selfectioA 

D.     Importance  of  v/ai^drobe  planning 


MY  WARDROBE  INVENTORY 


• 

5  of  Garment 

Have  and 
V/ear 

Have  and 
Don't  Wear 

Need 

Undergarments 
1.     Bras  ^ 

* 

7.    ^ips  (half  S  whole) 

3  •  ^Panties  • 

 V 

U.^Pettipants 

5,  Girdles 

6.  Bra-slips 

 — 

7.     Undert-jear  (long)  ^ 

8.  Socks 

r 

9*     Pantyhose  ' 

10*     Tights  -  Opaques 

Pants                                     •  A> 
1.     Jeans  ' 

'<] 

\  '■' 
o 

\ 

2 .  Corduroys 

 ; — 



3..    Dress  pants  (pants  suits) 

U.     Casual  pants  ; 

z 

5.    Sk1>i)ants  v 

'6.  KnijfTfcdrs 

1.    Famer^  pants 

8.  Shoots 

Tops 

J 

1.  T-shirts 

/- 

J.. 

2.  Blouses 

a^'^'^^irts^     '           a  A 

b".  dressy 

3.    Flannel  shirts 

\ 

\  

U.     Body  shirts                      .  ... 

-5^.  Work  shirts 

/ 

t 



6,     Sweat  shirts 

7 •  Smocks 

8.   "Tank  tops 

9*  Halters 

10.  Turtleraecks 

11.    Vests  ^ 

12;     Blazers  -  jackets 

V 

— 

Sweaters  ] 
1.     ^hallover  (V-neck,  crew,  or  scoc 

^  neck) 

•  2.  Cardigan 

3.  Ski 

U.  Turtleneck 

5 .  Shrink 

6.    Vests  . 

D. 


rORY,  continued 


Dresses 

<2 


Casual 

a.  I'/inter 


b •  summer 


Dressy 

a,  winter 


summer 


3>     Maxi  6r  long 


Have  and 
Wear 


Have  and 
Don't  Wear 


Need 


Jumpers 


F.  Skirts 

1.     Pleaded ^ 


2.     Flared  or  A-line 


3.  Gathered 


U.  Long 


5^    Pantskimis  or  coulottes 


^,     VJrap-around  " 


G .  Outerv;ear 


Jackets 

a.  wintef^. 


Slimmer 


Coats 

a.  winter 


b>  spring 


c.  rain 


3^ 
5. 


Cap 


es 


Ponohos 


Shav;ls 


H.  Footv;ear 


^   1.  Sandals 


J 


2.     Winter,  boots 


3,  Casual  shoes 
H>     Dressy  ghoes 


5.     Tennis  shoes 


Clogs 


I. 


Sleepi*;ear 
1>  Pajamas 


2>  Nighties 
3.     Slippers,  boibties 


U.  Robes 
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m  WARDROBE  INVENTORY,  continued 


r 


1^ 


Have  and 
V/ear 


Have  and. 
Don't  Wear 


Need 


J.^  Accessories- 


1.  Belts 


2  •  Pui?ses 


3 ,  Scarves 
H,,^^ats 


5,    Mittens  or  gloves 


Je,vjelry 

a.  Necklaces 


Pins 


c.  ^Bracelets  v/at.ch 


Rings 


e •  Earrings 


Barrettes 


K.  Miscellaneous 


1. 
2. 


Sv;im  suits 


Beach  cover-ups 


3. 

6(j 


Jogging  outfit 


Tennis  outfit 


Aprons 


others 


/ 
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I.     Factors  ol  c''       ipg  selection 

E.     Elements        iesign  in  clothing 

1.    Relationphip  of  color  to  individual's  figure  and  coloring 


WHAT  IS  ^UR  CIQ?         .  '  . 

(Color  Intelligence  Quotient)  .  '   .  .  , 

Color  is  a  very  .  ^  ortant  factor  in  our  lives,  but  vje  see  it  aroundsUS  so  often  th^t 
we.' may  fail  to  lo      at  it  closely.     Listed  belov/  are  some  questions  of  general  in- 
terest about  colo'i      Check  your  CIQ  and  see  how  many  you  can  ansv/er.     ^     ^  j-— i 

1.    VJhat  color  do  most  men  like  best? 

-V/hat. color  do  most  v/omen  like  best? 

.  2.    V/]^at  color  do  people  like  least  of  all? 

3.     V/hat  kinds  of  colors  do  older  people  prefer? 

V/hat  colors  do  children  under  six  like  most?. 

* 

«4.     Name  a  cool  color  'A  v/arm  color 


An" exciting  color 


A  subdued,  quiet  color 


A  heavy  color 


A  light  color 


5.     Do  colors  affect  the  way  we  feel  physically;?  Psychologically? 
"6.    What  causes  a  rainbow? 

Khat  color  can  be  seen  the'  farthest  distance? 
Does'^e  color  of  a  car*  affect  its  safety  on  the  road? 
V/hy  are  the  walls  of  an  operating  room  usually  painted  green? 
Hov/  many  colors  are  there?  '  "  \ 


7. 
8. 
9. 
10. 


ANSWER  KEY 


1. 
2. 
3. 
«4. 


5. 

6. 
7. 

9'., 
10. 
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6lue  Red 

Yellow 

Cheerful,  but  subtle  (not  real  bright)  Very  bright 

Blue,  Green,  Violet 

Red,  Orange,  Yellow 

Red,  Orange 

Blue,  Green 

Brov/n 

Pink,  Yellow 

Yes 

Yes 

Ref Inaction  or  binding  of  light  rays 

Yellov/  -  Orange 

Yes  ■ 

Prevents  "After  Image"  (Eyes  see  opposite  color  on  white 
Unlimited 
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I.    Factors  of  clothing  selection 

E.'  Elements  of  design  in  oJothing 

1/  Relationship  of  color  to  individual's  figure  and  coloring 

/ 

X       COLOR  -  STUDY  SHEET  c 
1,    What  is  ah  "optical  illusion"?  ^ 

2*    Explain  the  following  statements: 

a.  Color  seems  to  affect  size  and  distance*  ^  | 

b.  Color  affects  the  v/ay  you  feel  (mood). 


3  •    List  the  vjarm  cc^ltbrs  -  the  cool  colors  • 

a.  a.  - 

b.  ,   •  b. 

c.  c, 

^,     Describe  the  three  dimensions  of  color, 
i  <^     a.    Hue  - 

\  b.     Value  - 

c.     Intensity  - 

5.  Name  the  three  most  useful,  or  primary  colors. 

6.  How  are  the  secondary  colors  made?    Name  them. 

7.  Explain  the  following: 


a.  Intermediate  colors  (what  and  how  made)  -  £ 

CO 

b.  Shade  -  , 

c.  Tint  -  .  *  in 

H 

8.  '  Describe  a  monochromatic  color  scheme. 

9.  A  complementary  color  scheme  makes  use  of  colors  v/hich  are  dii?ectly  opposite 
each  other  on  the  color  wheel,  such  as  red  and  green.    Complete  the  ^ollov/ing  ^ 
color  patterns  by  naming  the  complementary  colors: 

a.  'red- violet    d.  blue   

b.  blue-violet    e.  violet   

c.  blue-green 

lOT    An  adjacent  or  analogous  color  scheme  uses  colors  next  to  each  other  oh  the 

color  wheel.  Red-orange,  orange,  and  yellovz-orange  form  one  example.  Complete 
the  following  analogous  patterns: 

a.  yellow   green 

b.  blue         '  violet  ' 

11.  What  hue  is  brown  related  to?  *  ^ 

12.  How  can  a  neutral  colored  outfit  be  accented  with  color?  ^^•^ 

13.  Using  old  magazines  or  pattern  books,  find  one  example  of  each  of  the  three 
color  schemes. 

o 

J 

m.    What  three  things  does  your  personal  coloring  consist  of?  ^         ^  ^ 
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COLOR  -  STUDY  SHEET,  continued  ' 

15.  You  can  emphasize  your  best  colors  by  repetition.     If  you  wish  your  skin  to 
look  rosier,  you  could  wear   .  (rose/yellow) 

•  .  >        •  ■ 

16.  You  can  emphasize  your  best  colors  by  contrast.    If  you  have  greenish  eyes, 
you  can  wear        .    -  ,  (red/blue) 

•» 

17*     If  you  have  a  too  rosy  complexion,  you  can  tone  it  down  by  wearing  a   

(dark/bright)  color. 

18.  If  you  wish  to  look  thinner' than  you  are,  avoid    (bright  and  light/ 

dark  and  dull)  colors.  ^ 

19.  If  you  wish  to  accent  a  suntan,  choose    (white  ^ink  pastel/dark  and 

bright )  colors .  f  7  « 

20.  It  is  not  always  possible  to  flatter  the  skin,  eyes,  and  hair  of  an  individual 
at  the  same  time.     If  there  is  a  conflict,  which  is  considered  of  greatest 

V  importance? 

21*.     Why  is  a  red  polka  dot  blouse  a  poor  choice  for  one  who  has  skin  problems? 

22.  Bright  cdlors  mdke  one  look   .  (smaller/larger) 

23.  Dark  colors  make  one  look   .     ( smaller /larger ) 

•  ( 

2U.     Bright  crosswise  stripes  are  for  the  .     (tall  and  slender/short/and  ^ 

not  so  thin)  ^  ro 


I 

in 

H 

ID 


25.  What  simple  rule  is  used  for  balancing  colors  used  in  an  outfit? 

26.  On  the  attached    sheet,  label  the  color  wheel,  using  the  three  groups  of  color. 
'27.  Optional 

^-  *   A  triad  color  scheme  uses  three  equidistant  colors.    This  color  harmony  is  often 
used  in  fabric  printSt^  Many  beautiful  color  combinations  can  be  created  by 
^using  this  color  scheme.    An  example  of  a  triad  color  pattern  is  red,  yellow,  ^ 
and.  blue.     Complete  the  following: 

a.  orange    

b.  red-violet  


ERIC 
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Factors  of  clothing  selection 

E.    Elements  of  design  in  clothing 

1.     Relationship  of  color  to  individual's  figure  and  coloring 


700 


COLOR  -  ^STUDY  SHEET  '  -    ANSWER  KEY 


1.  Tricks  your  eyes  play  on  you. 

2.  a)    Dark  colors  recede  -  light  colors  advance,  making  you  appear 

smaller^^ — and  larger  .^^^^^'-^^ 
b)    Have  individual  personalities  -  can  also  be  associated  with  an 
activity  or  circumstance. 

3.  Warm  -  orange,  red,  yellow 
Cool  -  blue,  green,  violet;.^-' 

Hue  «-  family  name  of  a  color 

b)  Value  ^  lightness  or  darkness 

c)  Intensity  -  dullness  or  brightn^? 

5.  Red,  yellow,  blye 

6.  Combine  2  primaries-  -  orange,  green,  violet^ 

7.  a)    Combine  a  primary  and  secondary  color  -  red  orange,  yellov;  orange, 

yellow  green,  blue  green,  blue  violet,  red  violet. 

b)  Add  black  to  hue  < 

c)  Add  white  to  hue 

8.  Tints  and  shades  of  one  hue 

9.  a)    Yellow  green  '  ^ 

b)  Yellow  orange 

c)  Red  orange  - 

d)  Orange  * 

e)  Yellow 

10.  a)    Yellow  gi^een 
b)    Blue  violet 

11.  Orange 

12.  Scarves,  blouse,  jewelry 

13.  

m.     Skin,  eyes,  hair 

15.  Rose 

16.  Red 

17.  Dark 

18.  Bright  and  light 

19.  White  and  pastel  N    '  "  ' 

20.  Skin  - 

ai.    Repetition  of  blemishes 

22.  Larger 

23.  Smaller 

2U.     Tall  and  slei^der 

25.  Don't  use  more  than  3  colors 

26.  -  -  -  -  ^  '  ^ 

27.  a)    Green  Violet 

b)    Yellow  orange      Blue  green 
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I.    Factors  of  cl/thing  selection 

Elementsr  of  design  in  clothing 

1.    Relationship  of  color  to  individual's  figure  and  coloring 
✓  /  •  . 

COLOR  and  PERSONALITY 

Color,  a  universal  language,  directs  traffic,  sends^ messages,  and  influences  moods. 
It  creates  illusions  and  pleases  the  eye.    It  accelerates,  it  calms,  and  it  is  a  • 
"^personal  Qxpressionjof  our  inner  selves. 

Which  color  do  you  like  best:  re^,  blue,  green,  yellow,-  violet,  brovm,  orange,  bj^ck 
or  gray?    Pick  your  favorite  and  check,  the  basic  characteristics  of  your  personality. 

^If^'y&li  prefer  RED,  you  ar^aggressive  with  strong  desires  and  a  craving  for  action. 
You.  are  impulsive ,.  energetic  and  have  a  tremendous  drive  for  success.    You  are  quick 
to  take  sides  and  mafee  judgements. 

If  you  prefer  BLUE,  you  have  a  basic  need  for  a  calm,  tension-free  existence.  Be- 
cause you  dislike  upsets,  you  are.  a  conservative,  sensitive  person  and  are  inclined 
to  be  very  cautious  in  the  way  you  speak,  act,  and  dress.    You  like  to  be  admired  for 
your  calm,  steady  behavior  and  are  generally  a  conscientious  worker.    While  you  make 
a  loyal  friend,  you  tend  to  be  self -centered  and  impatient  with  ideas  that  differ  from 
yoi^rs. 

A  preference  for  GREEN,  indicates  stability  and  balance.    You  are  the  good  citizen, 
loyal  to  your  school  and  family.    You  are  inclined 'to  be  frank,  morale  and  sensitive 
to  social  etiquette.    You  are  generally  affectionate  and  a  loyal  friend. 


YELLOW  indicates  a  yearning  for  the  new,  the  modem,  and  an  expanding  future.^  Those  ^ 
who  prefer  yellow  are  inclined  to  be  intellectual,  idealistic  and  highly  imaginative .5! 
Yellow  is  the  color  of 'the  creative  and  artistic  individual.  Despite  your  idealism,  , 
hqwever,  you  may  be  rather  shy  and  hesitant  with  others.  '         :*  m 

Frisky  J  boisterous,  outgoing  ORAN^  defines  the  supersalesman  who  is  able  to  convince 
an  igloo  builder  that  a  deep-fr^e^e  locker  is  a  must.    Orange-favoring  people  never 
shirk  work' or  duty;  at  the  same  tim^,  they  enjoy  merry  making3  fun  and  games  'to  the 
fullest.  ' 

A  preference  for^ViO^^T  indicates  a  l^lieT  that  you  are  unique  from  other  people. 
This  belief  may  lead  you  to  exhibit  vanity  and  aloofness  toward  others  and  you  can 
be  sarcastic.    You  are  highly  sensitive,  observant,  and  roay  be  quite  temperamental  in 
your  behavior.    You  may  be  extremely  talented  artistically  and  you  enjoy  others  with 
a  disi)lay  of  youi^  creativity  and  authority.    However,  since  you  are^  usually  quite 
tolerant,  you  are  an  easy  person  to  live  with. 


A  preference  for  BROWN  indicates  a  steady,  reliable  character.    Youohave  a  keen  sens^  , 
of  duty  and  rarely  shirk  responsibility.    Your  devotion  to  duty  may' in  fact  lead  others 
to  take  advantage  of  you,  causing  you,  at  times,  to  feel  pers-ecuted.    You  have  strong 
views  and  you  may  tend  to  be  intolerant  of  others  who  are  impulsive  or  rash.  You 
have  a  natural  talent  for  managing  money,  both  your  own  and  others. 

.  .      -     ■  ^ 

A  preference  for  BLACK  indicates  a  great  dissatisfaction  with  existing  circumstances. 
You  feel  pressured  by  forces  beyond  yqur^ control  and  rebel ^agaihst  accepting  things 
as  they  are.  ,  ^  * 

If  you  prefer  GRAY,  it  indicates  a  deep  desire  to  conceal  yourself  from  the  world. 
You  wish  to  protect  yourself  from  the  pressures  of  socieiy.    You  are  reluctant  to 
become  involved. 
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I.    Factors  of  clothing  selection 

E.    Elements  of  design  in  clothing 

2.    Relationship  of  line  to  figure  types 


Title:  HOW. TO  CHOOSE  BECOMING  LINES 

SubjeCit:  CLOTHING 

Performance  Level:'   Junior  High  —  Beginning 


Purpose : 
Producer : 


Date  Produced: 


To  enable  students  to  look  for  the  right  "lines"  when 
choosing  a  pattern  or  a  ready-made  garment. 


Verle  Krienke 
VJilson  Junior  High 
Appleton,  Wisconsin  54911 

April,  1972 


Consultant:  Fern  M*  Horn,  Professor 
University  of  Wisconsin 
Stevens  Point,  Wis. 54481 


Unifying  Area:  * 
Major  Concept: 
Major  Objective: 
j3en*eralization : 


TO  TOE  TEACHER 

HUMAN  GROWTH  and  DEVELOPMENT  (Wisconsin  Conceptual  Structure 

and  Planning  .Guide) 

Relationship  of ^  environmental  factors  to  growth  and  develop- 
ment of  individuals 

Applies  knowledge  of  environmental  factors  to  growth  and 
development  of  self.  • 

The  physical  COtffORT  of  CLOTHING  is  influenced  by  FABRIC, 
FINISH,  CONSTRUCTION,  and  STYLE,  and  the  SUITABILITY  of 
these  factors  for  various  activities. 


Supporting  Concept: 

1.    Effect  of  line  on  a  person's  appearance 

\  - 

Supporting  Objective: 

1.  The  student  will  be  able  to  recognizetr  and  interpret  the  effect 

of  vertical^  horizontal,  diagonal,  and  curved  lines  on  a  person's 
appearance  by  choosing  the  correct  responses  in  the  response 
column  of  the  program.  ^         ^  . 

Supporting  Generalizations:     ^  ^  . 

^  1.    Lines  can  help  to  improve  the  way  a  person  looks. 

2.  Visual  illustrations  of  varying  lines  can  reinforce  learning 
*  .  experiences. 
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A  PROGRAM  ON  HOW  T0  CHOOSE^BECOMING  LINES, 
Introduction  to  Unit: 

The  material  you  have  been  given  is  knovm  as  a  programmed  unit.    This  is  another 
way  of  learning  in  which  you  teach  yourself  the  material.    You  may  or  may  not  need 
the  help  of  your  teacher. 

Each  student  works  individually,  at  his/her  ov/n  rate  of  speed,  because  the  program  is 
planned  for  self-instruction.    You  may,  at  any  time,  go  back  and  review  things  you 
do  not  understand. 

The  material  is  presented  in  a  series  of  smaTl,  easy-to--understand  steps. or  units. 
Each  &tep  is  called  a  frame.    At  the  end  of  each  step  or  frame,  you  wili  find  a. 
question  which  yoyivill  try  to  answer.     Then,  in  the  left-hand  column  before  the 
next  frame,  you  find  the  answer  to  the  question. 

Try  to  answer  the  question  an4  then  check  to  see  if  your  response  is  correct.  If 
you  look  ahead  to  the  correct  fresponse  before  you  vrrite  your  answer  down^,  you  will 
not  learn  the  material  as  well  as  the  students  who  follow  the  simple  directions  below. 

Directions  for  Use  of  the  Program. 

Using  the  sample  below,  follo^this  procedure: 

1.  Place  the  slider  proR^ided  over  the  left-hand  column.  This 
column  has  the  ansv;ers  or  responses . 

2.  Read  item  1  and  v/rite  your  answer  on  a  separate  sheet  of 
paper.     This  will  be  your  ansv/er  or  response  sheet.  More 

/  than  one  v/ord  might  be  required  in  your  ansv/er. 

"         3.    After  you  have  written  your  ansv/er  on  your*  ansv/er  sheet, 

move  the  slider  down^and  check  to  see  if  your  answer  is, 

the  same  as  the  one  given  in  the  response  column. 

Continue  this  procedure  for  the  remainder  of  the  program. 


I 
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SAMPLE: 


^ 


The  purpose  of  this  programmed  unit  is  to  help  you  understand 
how  the  lines  in  a  dress  design  affect  the  Vay  a  person  looks. 

1.     After  completing  this  unit,  your  of  the  effect 

of  lines  in  dress  design  v/ill  be  improved. 

Write  your  ansv/er  on  your  answer  sheet.  Now  move  the  slider 
doi^,  and  check  your  response.     Go  on  to  item  2. 


under-  Lines  form  the 'basic  part  of  any  design, 

standing 

2.     The.  basic  part t of  any  design  is  formed  by 


If  you  have  any  questions,  now  is  the  time  to  check  with  your 
teacher.  j 
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A  PROGRAM  ON  HOW  TO  CHOOSE  BECOMING  LINES,  continued 


2.  lines 


V/hen  you  look  at  dresses,  you  will  notice  that  lines  show  up  in 
the  design  of  the  fabric,  such  as  stripes,  plaids,  or  figures.  . 


3.    One  place  v/here  lines  appear  in  dresses  is  in  the 
of  the  fabric. 


-10 

in 


3.    design  Seams  are  another  place  where  lines  are  found  in  dress  design.  ^ 


^U.    Lines  in  dress  design  are  also  found  in  the 
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A  PROGRAM  ON  HOW  TO  CHOOSE  BECOMING  LINES,  continued 


seams  Trimmings,  such  as  pockets,  collars,  cuffs,  and  buttons  also 

create  lines  in  a  dress  design. 


5.    A  third  way  that  lines  ^re  created  i^a  dress  design  is  5 
by  the  use  of   . 


in 
H 


5.  trimmings 


The  eye  tends  to  follow  the  direction  of  the  outstanding  lines 


6.    The  outstanding  lines  in  a  design  lead  the  eye  in 
thkt  / 


ERIC 


6.  direction 


If  the  lines  carry  the  eye  upward,  the  figure  usually  appears 
taller  and  thinner » 


7.    To  appear  taller  and  thinner,  lines  should  carry  the 
eye  
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A.    PROGRAM  ON  HOW  TO  CHOOSE  BECOMING  LINES,  eontinued 
7 .  upward 


The  figure  usually  appears  vjider  and  shorter  vjhen  the 
lines  ca^y  the  eye 'from  side-to-side. 


_8.    Lines  that  carry  the  eye  from  side-to-side,  makes  the 
figure  appear   and  . 


8. 


v/ider 
shorter 


9.  *  A 


Lines  that  go  up  and  dovm  are  called  vertical  lines.  These  lines 
carry  the  eye  up\'7ard. 

9.    Which  of  the  follov/ing  lines  is  a  vertical  line? 


H 
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Vertical  lines  carry  the'eye  upwar4  iftaking  a  person  appear 
taller  and  thinner. 

10.    To  appear  taller  and  thinner,  choose  a  design  with 
lines . 


10.  vertical 


11.  B 
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Lines  that  lead  the  eye  across  a  design  or  from" side-to-side 
are  called  horizontal  lines. 

11.    Which  of  the  following  lines  is  a  horizontal  line? 


A. 


a. 


C.  D 


Think  of  a  dress  as  a  rectangle.    Here  are  two  rectangles  exactly 
the  same  size.    Rectangle  A  is  divided  in  half  vertically.  Rec- 
tangle B  is  divided  in  half  horizontally. 


A. 


B. 

12.    Which  rectangle  Would  make  a  figure  appear  wider  and  shorter? 
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A  PROGRAM  ON  HOW-TO  CHOOSE  BECOMING  LINES,  continued 


12.  B 


The  direction  in  which  lines  carry  the  eye  may  be  deceiving.  If 
the  yertifcal  lines  are  v/idely  spaced  ^  they  may  lead  the  eye  across 
or  from  side-to-side.  ^ 


13.    Vertical  lines  may  lead  the  eye  across  or  from  side -to-side 
if  the  vertical  lines  are   ^         spaced - 


13.  v/idely 


Narrov/ly  spaced  vertical  lines  (stripes)  give  the  appearance  of 
more  height  than  v/idely  spaced  vertical  lines. 


m.    VJhich  diagram  appears  longer? 


m.  A 


Xines  may  appear  different  in  length,  even  though  they  measure 
the  same- ■  ,  \/ 


A 


H 


V/hen  the  upward  movement  of  the  eye  reaches  a  crosswise  (horizontal) 
line,  such  as  in  a         line,  the  eye  movement  stops  and  moves  from 
side-to-sidfe . 


15. 


^movement  of  the  eye  stops  and  moj/es  from  side-to- 
t-he eve  reaches  a  lin^- 


The  upv/ar^movement  of  the  € 
side  wh^  the  eye  reaches  a 
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A  PROGRAM' ON  HOW  TO  CHOO§E  BECOMING  LINES,  continued 


15.  crossvjise 
horizontal 

T 


The  same  effect  i|||^reat:ed  vjhen  the  upvjard  movement  of  the  eye 
is  stopped  by  lines  pointing  dov/nv/ard.*  Therefore,  a  ^  line 
v;ill  make' a  figure  appear  shorter. 


16. 


A  ^  .  line  dr.aws  the  eye  movement 
figure  appear  shorter. 


5  making  a 


16.     doir/nvj^rd  If  the  eyes  are  forced  to  look  upv/ard,  such  as  in  a 

the  figure  will  appear  taller. 


line. 


A 


I 

in 
H 


17.     To  appear  taller,  which  one  of  the  follov/ing  lines  should 
be  chosen^^ 


A 


V 


17.     C  V 


Items  18-20  are  review  items, 


19.  / 


lines  usually  make  a  person  appear  taller  and 


thinner. 
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A  PROGRAM  ON  HOW  TO  CtiOOSE  BECOMING  LINES,  continued 
18.  Vertical 


19.     If  you  vjould  like  to  appear  wider  and  shorter,  choose  a 
design  with    lines.  \ 


19.  horizontal 


20.    Which  two  of  the  following  lines  will  make  a  person  appear 
s^ter? 


V 


A 


I 


20.     B,  C 


A  thi/d^W®  found  in  dress  design  is  th^  diagonal  line. 

Diagonal  Mnes  are  those  that  slant    /  . 


21.    ^e  type  of  line  that  slants  is  called  a 


line. 


21.  diagonal 


Diagonal  or  slanted  lines  may  either  lengthen  dr  widen  a  figure. 

The  more  nearly  vertical  the  diagonal  lines  are,  the  taller  and 
thinner  the  figure  will  appear. 

i  ( 


o 

in 

I 

in' 
H 


i22. 


If  a  person  wants  to  appear  taller  and  thinner,  the  diagonal 
line  should  be  nearly  . 


22.    vertical    Curved  lines  are  the  fourth  type  of  line  as  seen  in  the  illus- 
trations belov/.    Curved  lines  may  add  graceful  ^idth. 


23.     Curved  pockets  on  a  skirt  v/ould  make  narroi^  hips  seem_ 
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A  PROGRAM  OM  HOW  TO  CHOOSE  BECOMING  LINES,  continued 

0 

23.  fuller 
•  v;ider 
stouter 


2U.    a.  False 
False 
c •  True 


24.    These  statements  are  either  true  or  false.    Indicate  which, 

a.    A  short,  plump  person  v/ill  appear  taller  and  thinner 
in  horizontal  lines 


b.    Vertical  lines  run  iq:::om^3lde -to-side. 

c»    Diagonal  lines  create  the  appearance  of  length  or 
v;idth. 


H 

in 
I 

in 
H 

iD 
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I.    Factors clothing  selection    •  .  ^ 

E.    Elements  of  design  in  clothing  ^  / 

3.    Relationship  of  texture  to  figure  types 

TEXTURE  ^  ^! 

Each  fabric  has  specific  characteristics  which  determine ^its  appesrf^ance ,  feel,  and 
the  way  it  may  be  used.    When  you  learn  the  various  fabric  characteristics,  you  can 
select  on^  that  will  fit  your  dress  design.  ^ 

Fabrics,  like  line,  work  magic  on  your  figure.    Their  weave  and  texture  may  control 
the  lines  of  a  pattern,  deceive  the  eye,  and  change  the  apparent  size  and  proportion 
of,  your  figure.  / 

1.  What  are  the  thre^  characteristics  of  texture?  ^ 

2.  Ifhat  can  determine  the  visyal  surface  quality  of  tenure? 

3.  ^^hat  surface  qualities  can  be  added  during  sewing? 

Define  "Jian^". 

V 

5.  .  How  can  a  fabric  affect, you  physically? 

6.  In  what  v/ays  can  fabrics  affect  our  figure  types? 

7.  List  the  types  of  fabrics  a  tall,  thin  girl  should  wear? 

8.  What  affect  does  a  clinging  fabric  have  on  this  type  of  figure?  • 

9.  List  good  and  bad  fabrics  for  the  plump  figure.  , 


ANSWER  KEY  ^  . 

1.  Look,  acts,  feer  '         .  , 

2.  Yam,  weave,  finishes  ,  ^  * 

<^  3.    Embroidery,  smocking,  embossed,  topst itching,  gathering,  pleating,  pockets  -  double 

^.    How  a  fabric  behaves  -  drapes  -  folds  -  has  an  effect  on  garment  and  figure 
5*    Scratchy-  aXlergic     ^  Nylon  or  wool  -  warm  or  cool 

Slippery  -crawly         *  heavy  or  light 

6.  Reflects  light  -  rough    =  dull  smaller  or  larger 

smooth  =  intense* 
Cords  -  wales  -  velvets  -  velours 

7.  Bulky  -  stiff  -  smooth 

8.  Outlines  figure 

9.  GOOD:    smooth,  dull  ,  BAD:    bulky,  clingy,  shiny 


CM 

in 
I 

m 
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Factors  of  clothing  selection 

E.    Elements  of  design  in  clothing 

3,    Relationship  of  texture  to  figure  types 


PERSONAL  CHARACTERISTICS  CHART 


As  I  See 


(name) 


1 .     The  shape  of  my^  body  is 

a.  tall  and  tain 

b.  short  and/thin 

c.  average  and  thin 

d.  tall  and  heavy  _ 

e.  short  and  heavy 


2.     My  neck  is: 


a.  thin 

b.  *  short 


3: 


medium 
medium 


plump 
long 


My  posture  is:  erect 


sliimped 


My  problem  is  to  de-emphasize  my: 


waist 
hips 


thighs   

large  bust 
small  bust 
stomach 


heavy  legs 
skinny  legs 
big  feet   


5.     My  most  flattering  color(s)  is  (are); 


i^6.  .  .My  most  flattering  line(s)  is  (are): 


f .  average  and  heavy 

g .  other ( ? )  '  

h.  top  heavy   

i.  bottom  heavy   


wide  shoulders 
round  shoulders 

long  ^rms   

fat  arms  • 

face  

neck 


protruding  derriere 
other 


because : 


because : 


7.     My  most  flattering  t^xture(s)  is  (are); 


because : 


8«     I  am: 


a.  quiet 

b.  poised  (calm) 

c.  shy   


9,     I  prefer  styles  that  are: 

a.  simple  (plain*)   

b,  dressy 


c,    casual  (sporty) 


d.  vivacious  (lively) 

e.  fidgety   

f .  outgoing   


d,  tailored 
e  4  other 


I.    Factors  of  clothing -selection 

E.    Eloments  of  design  in  clothing 

3.    Relationship  of  texture  to  figure  types 


QUIZ  ON  FACTORS  OF  CLOTHING  SELECTION  1^ 

Name   ]  

Circle  the  correct  response: 

T    F      1.    Clothing  is  an  important  factor  in  creating  first  impressions  of  people. 
T    F      2.    Clothing, expresses  an  individual's  personality  and  reflects  hia/her  mental 

attitude.  ' 
T    F      3.    Accuracy  and  detail  of  workmanship  are  more  important  than  fit  when  pur- 
chasing a  ready-made  garment. 
T    F      *4.    To  prevent  wardrobe  disaster  when  purchasing  or  making  new  clothes,  keep 

;      in  mind  the  occasion  or  activity  you  will  use  the  garment  for. 
T*  F      5.    Talcing  a  wardrobe  inventory  does  not  help  to  determine  the  clothes  you  need. 

Clothing  identifies: 

T    F      6.    sex  (usually). 
T    F      7.    race.  * 
T    F      8.  job. 
T    F      9.  age. 

The  following  occupations  can  be  identified  by  the  individual's  clothing:  ^ 

if 
in 

T    F    10.    nurse  ^  , 

T    F    11.    teacher  ' 

T    F    12.    beautician      ^  .  h 

T    F    13.  secretary 

Clothing  needs  are  influenced  by: 

T    F    14.  community. 
T  "^F    15.  activities. 
T    F    16.  wants. 
^    F    17.  climate.. 

The  responsibilities  of  ydu  as  a  wardrobe  manager  are  to: 

T    F  '18.    plan  wardrobe  purchases 
T    F    19.    make  all  clothing  purchases 
T    F    20.    help  keep  clothes  in  good  repain 
T    F    21.    keep  clothes  clean 

Neutral  colors  which  are  the  basis  of  all  wardrobes  are: 

T  F  22.  gold  . 

T  F  23.  brown  . 

T  F  2*4.  pink  . 

T  F  25.  navy. 
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QUIZ  OK  FACTORS  OF  CLOTHING  SELECTION,  continued 

Place  Ithe  correct:, letter  from  Column  11^  in  the  blank  at  the  left  of  Column  I, 


26. 

-  28. 

29. 

.30. 
"31. 
'  32. 
'  33. 


Column  I 

Acceptable  type  of  clothing  for  a  long  period  of  time 
All  clothing  avarilable  for  one  person  to  wear 
Extreme  designs  or  garments  current  -for  short  periods 
^^''^^me 

Prevailing  mode  of  dress,  may  be  acceptable  for  a  year 
and  aftow  up  at  varying  times  in  one's  life 
Pantsuits  and  pant  outfits, 
SJirink  tops 

Cardigan  tops  (sweaters) 

Includes  hats,  gloves,  shoes,  pantyhose,  etc. 


Column  II 


A. 

Fad 

B. 

Fashidn 

C. 

Style 

D. 

Wardrobe 

ft  ft  ife 

34.  More  accurate  fit 

35.  Time  involved 

36.  Well  constructed 

37.  Freedom  to  choose  color,  fabric,  etc, 

38.  Individuali'^y 


Advantages  of: 


A.  Self-made 


B.  Ready-made 


J 


Complete  the  following  sentences: 

39.  The  listing  of  one's  clothes  is  called  a  wardrobe   . 

40.  An  "adequate  wardrobe"  contains  enough  suitable  clothing  for  your 


(0 
in 


ANSWER  KEY 


1. 

T 

tf 

F 

2. 

T 

23. 

T 

3. 

F 

F 

T 

25. 

T 

5. 

F 

26. 

C 

6. 

T 

27. 

D 

7. 

F 

28. 

•8. 

T 

29. 

9. 

T 

30. 

31. 

A 

10. 

T" 

32. 

d 

11, 

F 

-    '  33. 

D  \ 

12. 

T 

13. 

F 

34. 

35., 

A 
B 

m. 

T 

36. 

A 

15. 

T 

37. 

A 

16. 

F 

-  38. 

A 

17. 

T 

39. 

inventory 

18. 

T 

40. 

activities 

19. 

F 

20. 

-  T 

21. 

T 

f 

in 
H 
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II.    Techniques  of  clothing  care 

A.    Techniques  of  clothing  repair 


RATE  THE  MENDING  JOB 


Name 


Scale:  1  -^fJeeds  improvement,  2  -  Acceptable,  3  -  Well-done < 
1.    Purpose:    Decorative  ;   Functional    Both   


2.    Techniques  used:  Machine 


Handworked 


Both 


3.  Skills  and  abilities:    New  to  you 

4.  Management  -  use  of  class  time. 

5.  Effect  or  overall  appearance. 


Variety  of  methods  used 


1 
1 
1 
1 
1 


2 
2 
2 
2 
2 


3 
3 
3 
3 

"3  ' 


Totals  - 


10  1£ 
C      B  A 


(0 
in 
I 

m 
H 
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II.    Techniques  of  clothing  care. 
Role  of  textiles 


1 


1.  OtNTCO 

2.  ATECETA 

3.  RONAY  * 

i+.  SITCAOMPHRTEL 

5.  OWLO 

6.  TIXLEETS 

7.  YNN,OL 

8.  I^ILNE 

9.  CYLICRA 
10.  KLSI 
11*  RIBFE 

12.  DYRPHHICOIL 

13.  YHEST-PCIN 
m.  RYAN  ' 

15.  RACNOD 

16.  corhpcJyhibd 

\T.  LORNQ 

18.  URLATAN 

19.  YOSTREEI^P 


TEXTILE  WORD  SCRAMBLE 
Versatile  fiber ^  v/rinkles  easily 
Used  for  linings* 
Blends  well 
Melts 

V/arm,  resilient 
Fabrics 

Strong,  nonabsorbent 
Absorbent ,  lint  free 
Soft ,  fuzzy 
Luxurious 
Hair 

Absorbent 
Man-mad4 

Made  by^  twisting  hairs 
Drip  dry 
Non-absorbent 
Soft,  warm 

Examples  are  animal  and  vegetable 
Wrinkle  resistant 


(0 
in 
I 

m 
H 


ANSWER  KEY 


1. 

Cotton 

8. 

Lineri 

15. 

Dacron 

2. 

Acetate 

9. 

Acrylic 

16. 

Hydrophobic 

3. 

Rayon 

10. 

Silk 

17. 

Orion 

i+. 

Thermoplastic 

11. 

Fiber 

18. 

Natural 

5. 

Wool 

12. 

Hydrophilic 

19. 

Polyester 

6. 

Textiles 

13. 

Synthetic 

7. 

Nylon 

m. 

Yarn 

ERIC 
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II.    TechnfQttes  of  clothing  care 
C.    Role  of  fabrics' 


INSTRUCTIONS  for  CONSTRUCTING  WEAVES 

Cut  colored  strips  of  paper  to  illustrate  the  follovjing  v/eaves; 
A  ,  B  "  ^  C 


A.  PLAIN  WEAVE:  ; 

1.  Pass  a  strip  of  colored  paper  over  the  first  white  strip,  under  the  second, 
over  the  third,  etc.  . 

2.  Pass"  a  second  colored  strip  under  the  first  white  strip,  over  the  second, 
under  the  third  and  continue  the  same  procedure  until  the  paper  is  completely 
woven.  ^ 

B.  BASKET  WEAVE:  '  ~  S 

1.    Pass  two  colored  strips  over  white  strips  1  and  2,  under  3  and  4,  over  5  ^ 

and  6,  etc.  .    "     "  .      ^      j,  ,,        a  <o 

2      Place  two  colored  strips  under  strips  1  and  2 ,  over  strips  3  and  4 ,  and 
continue  the  same  procedure  with  all  strips  until  the  weaving  is  ^ompleted 

J* 

C.  TWILL  l^AVE:         .       .  , 

1.  Place  colored  strip  over  white  strip  1,  under  2  and  3,  over  4  and  5,  con- 
tinuing, until  line  is  complete.    ,  / 

2.  Place  colored  strip  over  1  and  2,/ under/3  and  4,  etc. 

3.  Place  colored  strip  under  1,  overf^-andF  3 ,  and  over  and  under  each  set  of 
tvfo  white  strips. 

4.  Place  colored  strip  under  1  and  2,  over  3  and  4,  etc. 

5.  Same  as  Line  1. 

6.  Same  as  Line  2,  etc. 

i^^ilav^^olSl^^^^  strip  Under  white  strip  1,  over  2,  under  3  and  4,  over  5, 

under  6  and  7 ,  over  8 »  und^r  9 .  ,  « 

2.  Weave  colored  strip  over  1,  under  2  and  3,  over  4,  under  5,  over  6,  under  7 
and  89  over  9. 

3.  Weave  colored  strip  under  1  and  2,  over  3,  under  4,  5,  and  6,  over  7, 
under  8  and  9. 

\.    Same  as  Line  1. 

5.  Same  as  Line  2. 

6.  Same  as  Line  3. 
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II.    Techniques  of  clothing  care 
C.    Role  of  fabrics 


QUIZ  ON  TEXTILES,  FINISHES,  AND  WEAVES 

Name 


Place  the  correct  letter  from  the  ansv/ers 
definition  in  Column  I. 


of  Column  II  in  the  blank  beside  the 


Column  I 

Column  II 

.1: 

Fabric  finishes  with  built-in  body  or  stiffness- 

.  A. 

Basket 

2. 

Animal  or  plant  sources  made  into  fibers 

B. 

Blend  # 

3. 

Term  identifying  less  than  1%  shrinkage  free 

C. 

Generic  Name 

First  name  of  a  fiber 

D. 

Napped 

5. 

yeave  identified  by  two  rows  of    yams  over  and 

E. 

Natural 

under  two  other  rows 

F. 

®  . 

6. 

Last  name  of  a  fiber  > 

G. 

Sanforized 

7. 

Fabrics  made  of  two  or  more  fibers 

H. 

Sizing 

8. 

Man--made  fibers 

I. 

Synthetic 

9. 

Registered  trademark  symbol 

J. 

Tradename 

10. 

Fabrics  with  a  raised  surface 

Circle  T  or  F. 


T 

F 

11. 

T 

F 

12. 

T 

F 

13. 

T 

F 

14. 

T 

F 

15. 

-  T 

F 

16. 

T 

F 

^17. 

T 

F 

18. 

T 

F 

19. 

F 

20. 

Synthetic  fabrics omelt  at  high  temperatures. 

A  twill,^ weave  used  in  a  fabric  makes  the  fabric  strong  and  durable. 
Felting  is  done  by  fusing  another  fabric  onto  the  back  bf  a  fabric. 
A  plain  weave  is  produced  by  weaving  one  thread  over  and  one  under  with 
each  row  of  yams. 

A  natural .fiber  that  is  weakened  by  strong  soaps  and  detergents  and  high 
temperatures  is  silk. 

Finishes  applied  to  fabrics  and  garments  never  wear  off. 
The  most  comfortable,  versatile,  natural  fiber  is  orlon. 
A  fabric  that  may  pill  with  wear  is  an  acrylic. 

A  fiber  that  absorbs  a  lot  of  moisture  before  it  feels  wet  is  spandex. 
ChJorine  bleach  is  safely  used  on  spandex  and  nylon  fibers. 


I 

in 


ANSWER  KEY 


1. 

H 

11. 

T 

2. 

E 

12. 

T 

3. 

G 

13. 

F 

4. 

A 

14. 

T 

'5. 

15. 

T 

5. 

C 

16. 

F 

7. 

B 

17. 

F 

8. 

I 

,   •  18. 

J 

9. 

F 

19. 

T 

10. 

D 

20. 

F 

TQchniqju(^|pl  of  clothing  care 

D.    IiBpdMRCG  of  hang  tags  and  labels 


LABELS  -  YOUR  GUIDE  TO  SATISFACTION 

Name, 


Labels  give  you  the  right  to  be  informed  and  include  the  following: 

a. 

b. 

c.  '"^ 
d. 

What  forms  may  labels  take? 
a. 

c. 

d.  .      -  ' 

There  are  four  main  types  of  labels.  List^the  pxirposes  and  information  each 
of  them  contain. 

A.  Informative  - 

B.  Brand  - 

C.  Certification  - 

D.  Union  , 

Certain  legislation  has  been  passed  i^ecently  to  aid  the  consumer  and  the 
businessman  with  products  through  labeling. 

A.  What  is  the  purpose  of  the  Permanent  Care  Labeling  Rule? 

B.  What  is  the  Textile  Fibers  Products  Identification  Act?  ^ 


C.    ^fliich  items  are  exempt  from  the  above  act? 

s 


I 
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LABELS  -  YOUR  GUIDE  TO  SATISFACTION    -    ANSWER  KEY 


ERIC 


1.  a.  Identifies  the  product  and  name 

b.  Helps  the  consumer  make  decisions 

c.  Helps  the  businessman  in  the*  sale  of  the  product 

d.  Helps  the  consumer  care  for  the  product 

2.  a.    Identification  is  printed  on  roller,  wrapper  or  bolt,  box,  etc. 

b.  Woven  or  printed  on  selvage  edge 

c.  Labels  are  pasted  on  the  merchandise,  * 

d.  On  hang  tags 

e.  Sewn  into  ready-made  or  hand-made  garmerrt  * 

3.  A.     Informative  -  gives  fabric-fiber  content , construction,  finish,  care,  sizes, 

manufacturer,  performanc6 
B*    Brand  -  mark,  design,  symbol,  word,  trademark  to  identify  the  goods  of 
manufacturer  or  seller 

C.  Certification  -  on  tested  garments;    indicating    a  "seal  of  approval" 

D.  Union  -  the  product  v;as  made  under  "fair  working  conditions" 

  p  .  • 

A.  Care  and  maintenance  Qf  product  is  stated;     guaranteed  for  the  life  of  garment. 

identifies  things  to  be  aware  of  or  avoid;  information  must  be  made 
readily  accessible  to  the  user. 

B.  Fiber  is  identified  by  its  generic  name  on  the  label  and/or  hang  tag. 

C.  Anything  under  $3,00  or  less  ^ 
Household  textiles  -  '  ff 


Footwear  •  .  /  i 

Headgear 

Non-textile  products  ^ 
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III*^   Principles  of  garment  construction 
A*    Principles  of  patter  selection 


FIGURE  TYPES  AND  PATTERN  MEASUREMENTS  QUIZ 

'Name 


Circle  T  or  F. 


T 

F 

1. 

T 

F 

2. 

T 

F 

3. 

T 

F 

U. 

T 

F 

5. 

T 

F 

6. 

T 

F 

7. 

T 

F 

8. 

Your  figure  type  is  based  on  your  height  and  back  waist  length  measurement. 
Personal  measurements  are  tajcen  over  a  sweater  and  blue  jeans. 
Choose  a  pattern  size  for  a  top  or  ilouse  by  your  v/aist  measurement. 
There  is  a  specific  amount  of  ease  built  into  a  pattern  to  allow  you  to 
move  easily. 

Bust  measurements  are  taken  2  incnes  above  the  fullest  part  of  the  bust . 
Back  v;aist  length  is  measured  from  the  prominent  back  neck  bone  dovm  to 
the  natural  v/aist  in  back. 

Crown  or  "point"  of  bust line  measurement  is  taken  from  front  collar  bone 
to  the  point  of  the  bustline. 

Hip  measurement  for  choosing  a  correct  size  is  3  inches  dovm  from  the 
waistline . 


pattern  characteristic. 


9. 


10. 


11. 


12. 


13. 


14. 


15. 


About  5 '4"  to  5 '5"  which  are  designed  for  a 
figure  that  is  slightly  shorter  than  the 
Misses;  well  developed  figure  with  a  shorter 
waist  length  than  Misses 

About  5»5"  to,5'6"  which  are  designed  for  a 
figure  that  is  well-proportioned  and  well 
developed  in  all  areas;  considered  the 
"average"  figure  type 

About  5'1"  to  5 '3"  which  are  designed  for  the 
developing  teen  and  pre-teen  figure;  has  a 
small  high  bust  and  the  waistline  is  larger 
in  proportion  to  the  bust  line 
About  5*  to  5»1"  which  are  designed  for  a 
short  well-developed  figure  v;ith  a  small  body 
build;  shortest  waist  length  of  all  pattern 
types  <? 

About  5*2"  to  5 '3"  which  are  designed  for  a  fully 
developed,  shorter  figure;  narrow  in  shoulders 
with  slightly  larger  waist  in  proportion  to  bust 
About  5*2"  to  5 '4"  which  are  designed  for  the 
v/ell-developed,  well-proportioned  short  jgigure 
About  5*5"  to  5 '6"  which  are  designed  fo^  *^he 
larger  and  for  fully  mature  figure;  has  a 
fuller  back  with  a  longer  back  waist  length 


the 

left  of  th 

(d 
cvi 
CD 

1 

A. 

Half-size 

in 

(D 

B. 

Junior 

C. 

Junior  Petite 

D. 

Misses 

E. 

Miss  Petite 

F. 

Women ' s 

G. 

Young  ^Jr /Teen 

ANSWER  KEY 

1.  T 

2.  F 

3.  F 
U.  T 


5.  F 

6.  T 

7.  F 

8.  F 


9.  B 

10.  D 

11.  G 

12.  Q 


•  13.  A 

14.  E 

15.  F 
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III.     Principles  of  gai^nt  construction 

B.    Types  of  appxfopriate  fabrics  and  notions 


s  Study  Guide  for 

i 

"HOW  TO  SELECT  FABRICS  FOR  GARICNTS" 

VJhat  are  some  questions  to  ask- yourself  vjhen  selecting  the  fabric? 

L. 
2. 

U. 
5. 
6. 

7.  ,  " 

t 

VJhere  can  you  as  a  consumer  look  '^or  information  to  answer  some  of  the  above  questions? 
What  facts  are  found  on  the  board  end  label? 


2.  6.. 


J.  •  J  •  ^Q 


I 

o  ^  7 

^•  8.  .  ;^ 

Wh^  listing  the  fiber  content,  what  is  also  stated  if  the  fiber  is  man-made? 
What  is  meant  by  the  fi^ish^T 
How  is  shrinflige  usually  stated? 
What  is  grain? 

II 

What  will  happen  to  the  appearance  of  a  skirt  If  the  lengthwise  and  crossvjise  threads 
of  the  fabric  are  not  at  right  angles  to  each  other?  ^ 

Can  a  yard  of  fabric  in  which  the  grain  is  off  2  inches  be  straightened? 

What  are  some  ways  to  test  the  fabric  for  its  acceptability  in  the  end  use? 
1. 
2. 
3. 


ERIC 
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III.    Principles  of  garmeftt  construetion- 

B.    Types  of  appropriate  fabrics  and  notions 


FABRIC  FACT  SHEET 


Name 


Figyre  Type 
Pattern  Size 


Pattern'  Number 
Name  of  fabric 
Fiber  content 


Vievj  or  Style 


Manufacturer 


Finishes  or  other  notations  on  the  label: 


Fabric  weave 


Price  of  fabric  per  yard 
Amount  of  fabric  needed 


Width  of  fabric 


yards      Where  purchased 


What  is  the  dominant  line  in  your  pattern?  _ 
Is  this  suitable  to  your  figure  type?  Why? 


The-  color  of  the  fabric  compliments  your 


hair; 


eyes; 


Does  the  difficulty  of  the  pattern  match  your  sewing  ability?- 

Does  the  fabric  suit  your  pattern?  

Cost  of  pattern  $  


Total  cost  of  fabric  $ 


Cost  of  lining;  interfacing  $_ 
Cost  of  notions'^  $   


iD 
I 

LO 

H 


skin. 


\ 


Total  cost  of  garment 


Attach  sample  of 
fabric  here 


Draw  sketch  of 
pattern  here 


ERLC 
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III.    Principles  of  garment  construction 

C;    Role  of  aquipment  and  sewing  terms 


EQUIPr^NT  "SPELLDOWN" 

Divide  class  into  tv/o  teams.    Line  up  each  team  oppo?*^  .  each  other.    All  players 
begin  standing  up.    A  question  is  given  to  the  membet  v^f  team  A.    If  she/he  answers 
correctly,  another  question  is  asked  of  the  first  person  of  team  B.  Thidfcontinues 
\intil  a  question  has  been  missed.    When  this  occurs    that  person  must  sit  down,  and 
the  same  question  is  then  given  to  the  next  member  of  the  opposing  team.  .  If  the 
same  quest-ion-is  missed  again,  the  question  is  retired  for  the  game,  or  it  may  be 
given  to  the  group  for  general  reference.    The  game  continues  until  the  last  person 
remains  standing  and  is  .declared  the  v/inner.    Perhaps  a  prize  such  as  a  notion  or 
equipment  could  be  giv-.n.  *  t) 

The  scoring  could  ' xso  work  on  a  point  system'  v/ith  each  team  given  a  point  for  each 

correct  answer,    '.ne  team  with  the  most  points  at  the  end  of  the  questioning  \7ins 

the  game.  ,      -  ^  m 

in 


Note  to  teach"  s:         ,  ^  to 

Make  up  a  list  or  use  cards.  Use  names  of  equipment,  have-Vthe  players  identify 
specific  .equipment,  associate  the  use  with' the  piece  of  equiLpment,  or  spell  the 
names  of  equipment.    Mix  these  up,  or  put  in  order  of  difficulty. 

O 


\ 
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III.    Principles]  of  garment  construction 

C.    Role  of  equipment  and  sevjing  terms 

^  .     CLOTHING  CUES 


I 

LD 

H 
ID 


ACROSS 


6. 
8. 

10. 

11. 

12. 
13. 
15. 

18. 

20. 
21. 

22. 
23. 
25^ 


In  a  row.  of  stitches,  th,e  relationship  of  the  top  thread  to  the  bobbin  thread  is 
called   . 

Folds  of  fabric  stitched  to  give  shape  to  a  garment,  wide  at  one  end  and  coming 
to  a  point  at  the  other,  are  called 


Pinking  and  stitching  are  examples  of  a  seam 


On  a  v/hite  garment  J  the  color  thread  which  would  be  used  for  the  staystitching 
is   . 

.Trimming  seam  allowances,  facing  and  interfacing  to  different  widths  after  they 
have  been  stitched  is  called 


The  5/8"  portion  of  a  garment  from  the  cutting  line  tt)  the  seam  line  is  called 
the  seam   . 

To  make  a  temporary  stitch  is  to   . 

A  skirt  constructed  of  bonded  fabric  does  not  need  to  be   . 

The  stitch  throu^  a  single  thickness  of  fabric  around  edges  to  prevent  stretching 
is  called  

To  avoid  a  seam  or  dart  impression  showing  on  the 'right  side  of  the  finished  gar- 
ment, can  be  placed  betv;een  the  seam  and  the  garment  when  pressing. 

Vertical  darts  are  pressed  tov;ard  the    of  the  garment.  ^  *' 

The  ability  of  a  seam  or  fabric  to  yield  to  force  or  pres^^e  without  breaking 
or  tearing  is  refejpred  to  as   . 

In  a  heavy  woolen  fabric,  the  edge  of  the  facing  can  be   and. edgest itched. 

One  type  of  stitch  used  in  hand  hemming  is  called  a   ^  stitch. 

As  soon  as  the  shoulder  seams  are  stitched,  the  garment  should  be  placed  on  a' 
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CLOTHING  CUES  CROSSWORD  PUZZLE,  continued 


ACROSS;  \ • 

28.  A  seam  v/hich  has  the  raw  edges  bound  with  stitches  is  said  to  be   • 

31.  The  seam  allowance  is  usually  5/8  of  an   _. 

32.  A  tool  for  measuring  is  a   .  ^ 

33.  Implements  used  to  trim  -and  cut  threads  are  called       ^  . 

3U.  A  lower  number  denotes  a  stronger  and  coarser  type  of   ' 

36.  Drapability  is  call^  . 

38.  All  needles,  pins,  and  cutting  tools  should  be   . 

39.  Zippers,  buttons,  and  seam  tape  are  examples  of   . 

UO.  Special  equipment  is  needed  to   »velvet  and.  other  napped  fabrics,  v. 

DOWN;'. 

1.     Stitching  that  anchors  the  facing  to  the  seam  allowance  to  prevent  the  facing 

from  rolling  to  the  right  side  is  called   .  ^ 

2v    V/hen  laying  out  a  pattern,  it  is  essential  to  place  all  pieces  on  thiS   

of  th^  fabric  for  best  shape  retention. 
'3.     A         angle  formed  on  the  exact  diagonal  of  the  fabric  is  calj.ed  the  ^   bi£is. 

5.  To  stitch  is  to   . 

6.  To  ravel  is  to 

1\     To  a  large  degree,  fashion  influences  the  lengtK  of  the   . 

9.     At  the  point  of  a  dart»  the  threads  may  be        .  . 

11.  To  change  a  garment  to  correspond  to  individual  body  measurements  is  to   

12.  Quality  garments  often  have    buttonholes.         ;  u3 

m.     Horizontal  darts  are  pressed   ^  .  '  i 

16.  To  decrease  width  or  thickness  gradually  is  to   .  m 

17.  ,  A  short  snflp  fnto  the  seam  allowance  to  within  1/16"  of  the  stitching  line  is  ^ 

called  a   . 

18.  The  purpose  of  grading  is  to  eliminate   . 

19.  When  pressing  the  right  side  of  a  garment,  shine  can  be  prevented  by  using  a   

24.  A  technique  used  to  save  time  is    fitting. 

25.  The  piece  of  equipment  used  tor  pressing  darts  which  helps \to  shape  them  is 
called  a  tailor's   . 

25 .     The  numbered  V-shaped  cutouts  on  the  edge  of  the  pattern  pieces  are  called   

27.     Pattern  markings  should  not  be  made  on  the    side  of  the  fabric. 

29.  Seam  finishes  are  methods  of  treating    edges.  « 

30.  To  cut  away  part  of  the  seam  allowance  is  to    . 

33.     The  zipper  is  inserted  after  the  bodic^  and    are  joined. 

35.     A  type  of  fastener  frequently  used  at  the  neckline  is  the  hook  and   . 

37.  •  A  pattern  is  laid  out  in  one  direction  if  the  fabric  has  a   . 


ANSWER  KEY 


ACROSS; 


3. 

tension 

22. 

pinked 

darts 

23. 

slip 

6. 

finish 

25. 

hanger 

8. 

wl^ite 

28. 

overcast 

10. 

grading 

'31. 

in^ 

11. 

allov/ance 

32. 

gauge 

12. 

baste 

33. 

scissors 

13. 

lined 

34  . 

thread 

15. 

staystitch 

35. 

hand 

18. 

brown  paper 

38. 

sharp- 

20. 

center 

39. 

notions 

21. 

give 

4  0. 

press 

DOWN 

1- 

underst itching 

^  18. 

bulk 

2. 

grain 

19. 

presscloth 

3. 

true 

24. 

pin 

5. 

sew 

25. 

ham 

6.' 

fray 

26. 

notches 

7. 

hemline 

27. 

right 

9. 

tied 

29. 

raw 

11..' 

alter 

30. 

trim 

12V 

bound 

33. 

skirt 

m. 

down  ^ 

35.  • 

eye 

16. 

taper 

37. 

nap 

17. 

clip 

III.    Principles  of^  garment  construction 

C.    Role  of  equipment  and  sewing  terms 


CLOTHING  REVIEW  TEST 


Total  Points 


Hour 


60 


Number  Correct 


Date   

Grade  Earned 


ircle  T  or  F. 


T    F     *1.    Patterns  have  built-in  room  for  ease  of  movement*  ^  ^ 

^T    F^     2.    Measure  around  the  fullest  part  of  the  upper  arm  to  find  the  girth. 
T    F^"     3.    To  find  the  back  width,  measure  across  the  back,  2"  below  the  prominent 
.neck  bori^. 

T    F      1*.    Miscellaneous  items  needed  for  sewing  are  listed  on  the  pattern  envelope 
as  ''extras".  -  >  ^  ^ 

T    F^^     5.    A  good  choice  for  a  beginning  clothing  project  is  a  plaid. 

T    F      6p    A  definite  up  and  down  direction  in  the  fabric  is  called  a  nap. 

T    F      7.    When  a  thread  is  pulled  completely  across  the  fabric,  the  fabric  is  thread 
straight.  o 

T    F      8.    Fabric  is  grain  perfect  when  thfe  threads  are  at  90  angles. 

T    F      9.    The  type  of  needles  used  for  hand  dewing  is  Crewel. 

T    F    10.    The  longest  Stitch  on  the  sewing  machine  is  used  for  basting. 

T    F    11=    The  standard  seam  allowance  is  1/2  inch. 

T    F    12.    The  bulk  of  the  fabric  is  placed  toward  the  inside  of  the  sewing  machine  ^ 
when  stitching.  ^  ^ 

T    F    13.    Press  horizontal  darts  toward  the  center  of  the  garment. 
T  ,  F    m.    The  material  that  6overs  the  zipper  is  called  a  lap. 
T    F    15.     Sew  buttons  with  a  double  thread. 

T    F    16.    Thread  the  sewing  machine  needle  from  the  side  of  the  last  thread  tension 
T  '  F    17 .    The  i?art  of  the  sewing  machine  that  moves  the  fabric  is  the  presser  foot . 
T    F    18.    The  lines  on  the  throat  plate  are  guides  for  the  stitch  length. 
T    F    19.     If  a  machine  is  jammed,  look  for  thread  caught  in  the  bobbin  case. 
T    F    20.  .Once  or  twice  a  year,  oil  the  motor  of  the  sewing  machine. 

Identify  the  parts  of  an  inch  in  the  diagram  by  placing  the  correct  letter  in  the 
blank  to  the  left  of  the  question. 

D 


(O 


21. 
22. 
23. 
24. 


5/8" 
1/4" 
1/8" 
1/2" 


B 


s  I  INCH 


Identify  the  parts  of  fabric  in  the  diagram  by  placing  the  correct  letter  in  the 
blank  to  the  left  of  the  question. 


25.  Bias 

26.  Crosswise  thread 
27!.  Lengthwise  thread 

28.  Raw  edge 

29.  Selvage 
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CLOTHING  REVIEW  TEST,  continued  ^  • 

^atch  the  pieces  of  equipment  v/ith  their  use  by  placing  the  correct  letter  in  th^^ 
blank  to  the  leff  of  the  question. 


Use 

Presses  pleats,;  seams  in  collars,  cuffs 
Presses  darts  and  curved  seams 
Measures  short  distances 
Transfers  pattern  markings 


.Equipment 

A.  .  Gauge 

B.  Point  presser /pounding 

block 

C.  Seam  roll 

D.  Tailor's  ham 

E.  Tracing  v/heel 


Match  the  sev/ing  terms  v/ith  the  definitions  by  placing  the  correct  letter  in  the 
blank  to  the  left  of  the  question. 


Definitions 
3U.     Temporary  stitching 

35.  Prevents  facing  from  rolling 

36.  Eliminates  bulky  seam  allov/ances 

37.  Seam  finish  for  fabrics  that  ravel 


Terms 

A.  Basting 

B .  Grading 

C.  -  Topstitching 

D.  Underst itching 

E.  Zig  zag 


Match  the  se\jiJg  problem  with  the  possible  cause  by  placing  the  correct  letter  in 
the  blank  to  the  left  of  the  question.  ^ 


38.  Breaking  needles  ^ 

39.  Needle  thread  breaks 
UO.  Fabric  doesn't  move 
m.  Skipping  stitches 


A.- 
B. 

C. 
D. 
E. 


Blunt  or  burred  needle  2 


Hitting  pins  or  loose 

presser  foot  m 
Needle  in  backwards  ^ 
Lower  tension  too  tight 
Stitch  regulator  set  on 
0  or  neutral 


Darts  are  pointed  tucks  that  shape  a  garment  to  fit  the  curves  6i  the  body.  - 
Circle  T  or  F  for  each  of  the  follov7ing,;3tatements  concerning  darts. 

T    F  U2.     Sev/  from  v/ide  end  to  point. 

T    F  U3.     Sev/  from  point  to  wide  end. 

T    F  UU.     Backstitch  at  both  ends. 

T    F  t+5.     Bkckstitch  at  wide  end;  tie  knot  at  pointed  end. 

V/hich  of  the  ftDllov/ing  are^  guidelines  in  a  well-constructed  hem?    Circle  T  or  F. 

•'T  F  46.  Hand  stitches  are  evenly  spaced. 
T  F  U7.  Hem  hangs  evenly  from  the  floor. 
T    F  Hem  is  stitched  v/ith  double  thread. 

T    F    U9.     Hem  lies  flat,. 

Chec^<    the  best  choice  for  each  of  the  following  questions*  or  statements. 

50.    Jane  is  5'U",  v/ith  a  v/ell-proportioned,  but  short-waisted  figure.  VJhich 
figure  type  best  describes  her? 


ERLC 


A.  Misses 

B.  Junior 

C.  Junior  Petite 

D.  Miss  Petite 
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CLOTHING  REVIEW  TEST,  continued 

51.    Alice  is  5',  with  a  tiny,  but  well-proportioned  figure.    Which  figure  type 
best  describes  her? 

 A.  Misses 

. B.  Young  Junior/Teen  ^  ^ 

C.  Miss  Petite 

D.  Junior  Petite 


52.     Sarah  is  having  her  Tneasurements  taken  for  class.     She  is  unsure  of  her  back 
v/aist  length.     VJould  you  instruct  her  to  measure  the  distance 

A.  across  the  v/idest  part  of  the  back? 

B.  from  her  neck  to  the-siesired  skirt  length? 

C.  from  her  prominent  back  neck  bone  to  her  v/aist?  * 

D .  from  her  neck  to  the  floor? 


Margie's 

measurements  are: 

bust^ 

3^^,  v/aist 

25,  and  hips  35^ 

inches 

pattern 

size  v/ould  fit  her 

L 

10 

12 

m 

16 

A. 

10  ^ 

B. 

Bust 

34 

36 

C. 

m 

Waist 

25 

26^2 

28 

3^ 

D. 

16 

Hips 

3^h 

36 

38 

40 

54.     V/hich  is  not  a  factor  in  determining  the  amount  of  fabric  to  purchase? 

  A.  Style  or  view  ^ 

  B.  Width  of  fabric 

C.  Size  of  pattern 

D.  Length  of  fabric 


I 

in 


Use  the  chart  belovj  to  ansv/er  questions  55  and  56. 

Vievj  1 

35  or  36"  without  nap 

35  or  36"  with  nap 

44  or  45"  without  nap 


9/10  ■ 

11/12 

13/14 

1  5/8 

1  '3/4 

1  3/4 

1  3/4 

1  3/4 

ol  3/4 

1  1/8 

l'  1/4 

1  3/8" 

2 

2  1/4 

2  3/8 

l'5/8 

1  3/4 

1  r/8 

1  1/4 

1  1/4 

1  3/8 

View  2  • 

35  or  36"  witho|it  nap 
44  or  45"  without  nap 
54  or         without  nap 

55.     How  much  fabric  is  needed  for  View  2,  size  13/14,  with  45"  wide  fabric?^' 

^  * 

^   A.  1  7/8  yds. 

  B.  2  yds. 

  C.  1  3/4  yds. 

D.  1  3/8  yds. 


^     56.    How  much  fabric        needed  to  make  View  1,  size  9/10,  with  36"  wide  corduroy?- 

  A.  1  5/8  yds. 

  B.  1  3/4  yds. 

  C.  2  yds. 

  D.  1  1/8  yds.         ' \  ^ 
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CLOTHING  REVIEW  TEST,  continued  *  ^ 

57.  Which  of  the  follov/ing  statements  best  describes  the  purpose  of  stayst itching? 

j>   A.  Controls  stretching  •  •  ■  . 

  ^.  Adds  decoration 

  C.  Prevents  raveling  %  / 

  D.  Joins  tv/o  pieces  of  fabric 

58.  Which  is  not  the  probable  cause  of  your  sevjing  machine  unthreading  when  be- 
ginning to  sew? 

  A.    Machine  is  incorrectly  threaded. 

  B.     Thj?ead  is  too  fine. 

  C.     Thread  take-up  is  not  at  highest  point.  ^ 

D.     Needle  is  in  backt-jards . 


The  type  of  seiijing  machine  needle  used  v/ith  v/oven  fabrics  is  ^ 

_  A.  ballpoint. 

B.  v/edge.  ' 

C.  sharps.  '  , 

D.  iregular.  \ 

Test  for  balance  of  tension  by  stitching  diagonally  across  a  folded  piece  of 
material.    Gently  pull  until  thread  breaks.    Which  of  the  following  statements 
ia^r^t  true? 

  A.    If  top  thread  breaks,  upper  tension  is  tighter  than  lower.  h 

B.     If  lower  thread  breaks,  upper  tension  is  tighter  than  lower. 


C.  If  both  threads  break,  tension  is  balanced  top  and  bottom. 

D.  If  neither  break,  tension  is  balanced  top  and  bottom. 


U3 


ANSWER  KEY 
1.  T 


2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 
10. 
11. 
12. 
13. 

m. 

15. 
16. 
17. 
18. 
.19. 
20. 

21. 
22. 
23. 


T 
F 
F 
F 
T 
T 
T 
F 

F 
F 
F 
T 
T 
F 
F 
F 
T 
F 

E 
B 
A 
D 


25. 

27 . 
28. 
29. 

30. 
31. 
32. 
33. 

34. 
35. 
36. 
37. 

38. 
39. 
40. 
41. 

42. 
43. 
44. 
45. 


E 
D 
C 
B 
A 

B 
D 
A 
E 

A 
D 
B 


B 

A 
E 
C 

T 
F 
F 
T 


46. 
4-^ 
48. 
49. 

50. 
51. 
52. 
53. 
54. 
55. 
56. 
57. 
58. 
59. 


T 
T 
F 
T 

B 
D 
C 
B 
D 
A 
B 
A 
B 
D 


60.  B 
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III.    Principles  of  garment  construction 

D,    Techniques  of  sev/ing  machine  care 


YES  NO 


8 


10. 
11. 
12. 


SEWING  MACHINE  MAINTENANCE 
CHECK  SHEET 


1.  Select  right  ^ize/type  needle. 

2.  Needle  is  neither  bent,  blunt,  nor  burred. 

3.  Insert  needl^  with  long  groove  facing    last  thread  guide. 

4.  Push  needle  ^all  the  v/ay  up  in  clamp  and  be  sure  nee'dle  is  in  the  correct 
way.  s 

5.  Tighten  clSiap  screw. 

6.  Raise  presser  bar  lifter  to  release  pressure  on  tension  discs. 

7.  Needle  thread  is  between  tension  discs. 
Thread  flov;s  freely  from  spool  pin. 


CM 


9.     Wind  bobbin  properly  (follow  specific  instructions  for  the  particular 

machine).  * 
Be  sure  bobbin  is  not  bent,  chipped,  or  scratched.        ^  |fj 

Thread  bobbin  case  correctly  (consult  specific  directions  in  instruction 
book ) . 

Raise  bobbin  thread  through  the  needle  hole  in  the  throat  plate.  . 


13.  Place  both  needle  and  bobbin  threads  under  the  presser  foot  and  draw  them 
diagonally  to  the  right  and  back  pf  the  needle,  making  sure  enough  thread 
has  been  pulled  through  to  star^'^  seam. 

m.    Hold  thread  ends  firmly  for  a  few  stitches  when  you  start  to  sew. 

15.  Make  a  straight  stitch  test  seam  in  a  scrap  of  fabric  using  two  different 
colors  of  thread,  before  you  stai^^t  your  project.  This  will  help  to  check 
tension* 

16.  The  machine  is  threaded^  properly.  This  is  the  major  cause  of 
-  problemsy 

17^  ^Presser  foot  pressure  is  correct. 

18.  Machine  is  cleaned  and  oiled  periodically. 

19.  The  bobbin  area  is  free  from  all  irj.nt  and  threads  after  each  class. 


» 
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»  III.    Principles  of  garment  construction 

D.    Techniques  of  sewing  machine  care 


MATCHING: 


SEWING  MACHINE  QUIZ 


Name 


1.  adjusts  the  thread  as  it  goes  in  and  A. 
out  of  the  material.  B. 

2.  v/here  the  spool  of  thread  is  placed.  C. 

3.  holds  the  thread  in  place  as  it  D. 
moves  to  the  parts  of  the  machine.  E. 
regulates  the  pull  of  the  upper  F. 
thread  to  Y%&^r^  balanced  stitch.  G. 

5.    cover^-^tKemachinery  of  the  sewing  H. 
^mapfiine  were  the  bobbin  thread  I . 

comes  through.  J. 
5.    has  teeth  to  push  the  material  K. 

along  as  you  sew.  L. 
7.  holds  the  fabric  against  the  feed  M. 
dog.  N. 
is  last  part  of  machine  thread  passes  0. 
through. 

9.    is  located  on  the  right  side  of  the 
machine  and  goes  around  as  the 
machine  is  poWered. 

10.  fills  the  bob'bin  with  thread. 

11.  stops  the  machine  from  sewing. 

12.  regulates  the  length  of  the  stitch.  "^^^ 

13.  lowers  the  presser  foot, 
m.    contains  the  lower  thread. 

15.    adjusts  the^peed  of  the  machine. 


Presser  bar  lifter  or  lever 
Take-up  lever 
Bobbin 
Feed  dog 

Stop  motion  screw 
Bobbin  vinder 
Thread  guide 

Knee  lever  or  foot  ped^l 


Needle 

Stitch  regulator 
Hand  wheel 
Presser  foot 
Throat  plate 
Spool  pin 
Tension 


CO 


to 


ANSWER  KEY 

1.  B 

2.  N 

3.  G 

0 

5.  M 

6.  D 

7.  L 

8.  I 

9.  K 

10.  F 

11.  E 

12.  J 

13.  A 
lU.  C  . 
15.  H 


733 


Ill,    Principles  of  garment  construction  ^ 
Techniques  of  construction 

!•    Techniques  of  preparation,  layout,  cutting,  and  marking  of  fabric 


PATTERN  SYMBOLS  PRE-TEST 

Name 


Place  the  letter  of  the  correct  pattern 
marking  in  the  blanks. 


1 . 

Hem  allov/ance 

2 . 

Place  on*  fold  marking 

3. 

Style  number 

z^ 

H  . 

Dart  fold  line 

5. 

Pattern  margin 

in' 
H 

iO 

6, 

Directional  cut,  stitch  and  i^ess 

arrow 

7. 

Dot  for  attaching  collar 

8. 

Notch 

9. 

Alteration  line 

10. 

Cutting  line 

11- 

Identification  letter 

12. 

Natural  x-;aistline 

13. 

Viev/  number 

14. 

Dot  fot  attaching  sleeve 

15. 

Seam  allowance 
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ANSWER  KEY 

1.  G 

2.  F 

3.  H 

4.  J 

5.  N 


6.  I 

7.  C 

8.  K 

9.  B 
10.  A 


11. 
12. 
13. 
14. 
15. 


E  ♦ 

L 
D 
0 
M 


III.    Principles  of  garthent  construction 
F..    Techniques  of  construction 


RATING  SCi^LE  FOR  CONSTRUCTION  PROCESSES 

Name 


Each  of  the  following  areas  can  be  rated  on  a  scale  ^of  1-5.  1  is  the  lov/es*  rating; 
3  is  average;  5  is  the  highest. 


1.     FRENCH  SEAM; 

a.  First  seam  more  or  less 

than  l/i4" 

b.  Seam  not  folded  evenly  on 

stitching  line 

c.  Seam  vjidth  incorrect 


First  seam  e,ven  1/H" 

Seam  folded  on  atitching 

line  ^ 
Seam  even  3/8" 


(Circle  One) 

1  2  3  i4  5 

12  3  4  5 
1  2  3  U  5 


0 


2.     FLAT-FELLeI  SEAM: 


a.  Fell  uneven  v;idth 

b.  Under  fabric  pleated 

c.  Stitching  too  far  from 

edge 


Fell  even  v/idth 
Under  fabric  flat 
Stitched  closely  to^ 
edge 


1  2  3  i+  5 
12  3  4  5 

12  3  4  5 


CROCHETED  CARRIERS: 


a.  Chainstitch  too  loose 

b.  Not  securely  fastened 

c.  Not  next  to  seam  line 


Chain  tight ,  even 
Securely  fastened 
Next  to  seam  line 


12  3  4  5-^ 
12-^45 
1  2  3  4  5 


in 


4,     BIAS  STRIP: 


a.  Strip  incorrectly  or  un- 

evenly cut 

b.  Poorly  stitched,  not  1/4" 

c.  Seam  not  'pressed  open  . 


Strip  correctly  and 

evenly  cut 
Correctly  stitched,  1/4" 
Seam  pressed  open 


1  2  3  4  5 
1  2  3  4  5 
1  2  3  4  5 


COLLAR: 


a.  Seams  uneven 

b.  Seams  poorly  graded 

c.  Seams  poorly  notched 

d.  Edges  poorly  or  not  basted 

together 


4 


Seams  even,  smooth 

Seams  well  graded 

Seams  well  notched 

Edges  correctly  basted  to- 
gether; top  collar  1/8" 
down 


1  2  3  4  5 
1  2  3  4  5 
1  2  3  4  5 


1  2  3  4  5 


SLEEVE  PLACKET: 


ERIC 


a.  Strip  poorly  attached 

b.  Hand  stitches  too  loose  or 
visible 

c.  '^ncorr^tly  lapped  and 
pressed 


Strip  correctly  attached 
Hand  stitches  hidden 

Correctly  lapped  and  pressed 


1  2  3  4  5 
1  2  3  4>^' 
1  2  3  4  5 
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III.    Principles  of  garment  construction 
F.    Techniques  of  construction 


GARMENT  RATING  SCALE 


Name 


\ 


Each  of  the  following  areas  can  be  rated  on  a  scale  of  1-5, 
3  is  average;  5  is  the  highest. 

1.  FABRIC; 

a.  Plain  or  all-over  print 

b.  Cotton  or  cotton/blend 

c.  Fabric  suited  to  pattern 

2.  SEAMS : 

a.  5/8",  stitched  evenly 

b.  Pressed  open  flat  or  in  correct  direct4.on 
Edge  finished  neatly  and  correctly  for  fabric 


lowest 

rating; 

(Circle 

One) 

1  2;3  ^ 

5 

'1  2  3  H 

5 

1  2  3  I*  5 

1  2  3  i< 

5 

5 
5 


V 


DARTS: 

a.  Even  and  connect  length 

b.  Tapered  evenly  to  end 

c.  Tied  in  knot  at  e^ 

d.  Pressed  in  correct  direction 

INTERFACING: 

a.  Weight  suitable  for  fcibric 

b.  Correctly  attached 

c.  Trimmed  to  eliminate  bulk 


1  2  3  U  5 

1  2  3  M  5 

1  2  3  U  5 

1  2  3  H  5 


1 

2 

3 

5 

1 

1 

2 

3 

5 

in 

1 

2 

3 

5 

(0 

FACINGS: 
a, 
b. 
c, 
d. 
e. 


Even  v/idth  ' 

Edges  finished  correctly  and  neatly 
Seams  gra4^®d  clipped 
Understitched  1/16"  from  seam 
Tacked  neatly  at  seams 


1  2  3  U  5 

1  2  3  U  5 

1  2  3  U  5 

1  2  3  U  5 

1  2  3  U  5 


GATHERS  and  PLEATS: 

a.  Evenly  spaced 

b.  Pressed  correctly 


1  2  3  U 
1  2  3  U 


?•  COLLAR; 

a.  Smooth,  even  seam 

b.  Seam  graded  and  clipped  and/or  notched 
tc.  Even  v/idth 

d.  Under  collar  not  visible 

e.  Matched  to  centers  front/ and  back 

f.  Pressed  flat  and  free  from  v/rinkles 


1 
1 
1 
1 
1 
1 


ERLC 


SLEEVES : 

a.  Placed  in  correct  side 

b.  .    Cap  eased  correctly  (smoothly  or  evenly  gathered;  pleated) 

c.  Seam  stitched  evenly 

d.  Hem  even  and  stitched  properly  (cuff  or  elastic) 

e.  Seams  finished 

736 


1  2  3  U  5 

12  3  4  3 

1  2  3  U  5 

12  3  4  5 

1  2  ?  4  5 


GARI'lENT  RATING  SCALE,  continued 


9.  ZIPPER: 

a.  Evenly  stitched  lap 

b.  Lies  flat 

c.  Zipper  and  tab  covered 

d.  *=*  Fastener  used  at  top 

10./,  HEM:  * 

a.  Even  and  correct  v;idth 

b.  Fullness  eased  in 

c.  Edge  finished  corjgactly ^'neatly  for  fabric 

d.  Hand  stitches  ^evenl^^^ja'ced,  v/ith  single  thread 
.  .  e.  Hand  stitches  •"^invisife^'^^^n  outside 

i       f .  Pressed  flat 


12  3^5 

1  2  3  H  5 

12  3^+5 

12  3  4  5 


1  2 


1 
1 
1 
1 
1 


ACCESSORIES: 


el. 


Pockets  -  v/ell  placed;  evenly  stitched  "  12  3 

Belts  or  ties: -  evenly  stitched  12  3 

Trim  -  correctly  placeSP;  evenly  stitched  12  3 
Fasteners  -  placed  correctly;  stitched  neatly  and  correctly 

1)  Buttons  12  3 

2)  Snaps                     ^  12  3 

3)  Hooks  and  eyes  .12  3 
Buttonholes  -  neat  and  even;  correctly  placed  12  3 
Other  12  3 


Grade  = 


(0 

I 

in 

U3 


1  

APPEARANCE:  '  r 

Fits  v/ell  -  neitker  tpo  tight  or  loose 


Sleeves  4ven  and  correct  length 
Pressed  neatly  ' 
Threads  trimme^^ 


Grade  = 


12  3  4  5 

12  3  4  5 

12  3  4  5 

1  2  3  4  5 


TIME  MANAGEMENT: 


M|l  

a'-     Used  class  time  v/isely 

bj.     Had-  all  necessary  materials  and  equipment 


Grade 


1  2  3  4  5 
1  2  3  4  5 


COMMENTS: 


ERIC 
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APPENDIX 


1  These  instructional  materials  vjere 
developed  and  field  tested  for  the 

i  curriculum.    They  may  be  used  as 
developed,  adapted  to  fit  the  n^ds 
of  different  students,  or  others  may 
be  developed  by  Jthe  teacher  to  use 
in  place  of  thos^  included  in  this 
appendix • 
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I.     Importance  of  personality  of  a  room 


SURVEY  OF  OWN  ROOf^ 

In  this  unit  v;e  are  mostly  concerned  v;ith  learning  basic  principles  of  useful 
arrangements  of  your  ovm  bedroom  rather  than  with  the  entire  house.     Basic  ideas 
of  color  harmony 5  center  of  interest,  lighting  arrangements,  room  areas j  and 
furniture  arrangement  vjill  be  considered  from  the  standpoint  of  meeting  the  needs 
of  the  individual. 

The  following  questionnaire  is  designed  to  start  you  thinking  about  your  ovm  room 
with  regards  to  interior  design. 

1.     Namp  ■  

2!     I  have  a  room  of  my  ovm.      Yes  No 

3.     I  share  a  room  v;ith  


U.  I  sleep  in  a  room  other  than  a  bedroom.  Indicate: 
5*     List  the  furniture  in  your  room. 


6.  V/hat  use  is  made  of  your  room  other,  than  sleeping?  (studying,  dr<g^sing,  etc.) 

7.  List  the  color  of  the  follovjing:  ^  ■j&i^ 

iJ'Jalls   Upholstery  ^   ^  Floors   

'^'%iC!^5iDrk  Draperies   Accessories   

pfiCiture    Rugs  

Bedspread    Ceiling 


8*     List  the  fabric  and/or  texture  used  in  the  following; 

Bedspread    Draperies   

Upholstery   Rugs   

9.     List  cherished  objects  in  your  room. 


10.     V/hat  objects  in  your  room  have  you  made? 


11.     Hov;  many  wind6v;s  are  there  in  your  room? 
V/hat  Mirection(s)  do  they  face? 


12.     l-^at  mood  or  atmosphere  v/ould  you  like  your  room  to  reflect?     (bedroom,  studio ^ 

entertainment,  shov/place,  or  all-purpose)   ^   

13-.     Do  you  like  a  feeling  of  spaciousness?       Yes  No 

Do  you  like  things  compact?    Yes  No 

Do  you  prefer  just  one  style  of  furniture?       Yes  No 

15.  60  you  like  to  "redp"  old  pieces  to  suit  your  taste  and  originality?     Yes  Na 

16.  Do  you  insist  on  orderliness?       Yes  No 

17.  List  changes  you  v/ould  like  to  make  in  your  room,     (redecorating,  painting, 
nevj  v/allpaper,  furniture,  nev/  curtains,  bed,  etc.)  ^ 
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II.    Elements  of  design    ,  -x, 
\  A.     Principles  of  using  "^olor 


COLOR  QUIZ 


Name 


Place'  the  term  or  definition  from  Column  II  in  the  blank  to  the  left  of  tlj^  de- 
scription in  Column  I.  '    -    .  ' 


1. 

3. 
i+. 
5. 
6. 

7. 

8. 

9. 
10. 
11. 
12. 

13. 
lU. 
15. 
16. 
11. 


Column  I^ 
Red  as  a  color 
Brightness  or  dullness 
Color  name 

Lightness, or  darkness 
Tints  and  shades 
Fullest  amount  of  coloz: 


A  ft 


Orange,  green,  and  violet  t 

Colors  next  to  each  other  on  the  wheel 

Red-orange,  orange-J^ellow,  green-blue 

Red,  yellow,  and  blue 

Tints  and  shades  of  one  color 

Colors  opposite  each  other  on  the  wheel 

ft  ft  ft  ft  ft 

Oranges,  reds ,and^yeilows 
Greens,  b^ue"^,'  and  violets 
Make  objects  appear  larger 
Tricks  played  on  the  ^ye 
Make  objects  appear  smaller  ^ 


Column  II 

A.  Hue 

B.  Value" 

C.  Intensity 


A.  Adjacent,  related 

B.  ,  Contrasting 

C.  Interrnediate 

D.  Monochromatic 

<£,  Primary  ' 

F.  Secondary  * 

"A\  Bright  or  light  colors 

B.  Cool'  colors 

C.  Dark  or  dull  colors 

D.  Optical  illusions 
E'.  V/airm  colors 


circle  T  or  F.      .  _    .  -     .  ' 

T  F  18.  Use  bright  colors  in  small  areas  of  a  rQonj  and  less  bright  or  intense  for 

background  colors^  "  ^  ^ 

T  F  19C  Use  cool  colors  irk  a  room  that  receives  little  daylightl 

T  F  ^0*  Choose  one  dominating  color  in  a  room.  -  v 

T*  F  21.  Use  darker  colors  on  the  floor  area. 

T  F  22.  Camouflage  i)ad  architectural  features  by  pai'nti-ng  them  to  match  the  walls 

T  F  23.  Colors  become  brighter  and  stronger  when  used-  in  small  arpas. 

T  F"  2H.  Use  a  different  color  for  each  major  area  in  a  room%  '  * 

T.  F  25.  Use  bold  colors  and  large  patterns  to  create  a  formal  traditional  setting 


ANSWER  KEY 

1.  A 

13. 

'  E 

2.     C  • 

14. 

B 

3.  A 

15. 

A 

4.  B 

16. 

D 

5.  B 

17. 

C 

6.  C 

* 

18. 

T 

7.  F 

19. 

F 

8.     A'  , 

20.' 

F 

9 .   •  C  . 

21. 

T 

io.  E 

22. 

T 

11-     D„  ... 

23.' 

T 

12.     B  - 

24. 
25. 

F 
F 

V 
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Eleinents  of  design 

A.    Principles  of  uglnr^color^ 
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II.     Elements  of  design 

A.     Principles  of  using  color 


COLOR  MEANINGS  AND  SYMBOLS 

COLORS  OF  MONTHS; 

January  -  black  and  v/hite 
February  -  deep  blue  ^ 
March  -  gray  or  silver 
April  -  yellov; 
May  -  lavender  or  lil.ac 
June  -  pink  or  rofee 
July  -  sky  blue 
August  -  deep  green 
September      orange  or  gold  • 
October  -  brown 
November  -  purple 
December  ^  red  ,      5.  v// 

COLORS  OF  SEASONS; 

Spring  -  pink  arid  green 
Summer  -  yellov;  and  blue 
Autumn  -  orange  and  brovm 
VJinter  -  red  and  black 


MEANING  OF  COLOR  IN  HERALDRY; 

Yellow  or  gold  -  ho^o^  loyalty 
Silver  or  white  -  faith  and  purity 
Red  -  bravery  and  courage 
Blue  -  piety  and  sincerity  , 
Black  -  grief  and  sorrov; 
Green  -  youth  and  hope 
Purple  -  high  rank  and  royalty 
Orange  -  strength  and  endurance 
Red-purple  -  sacrifice 


COLOR  IN  RELIGIOUS  SYMBOLISM; 

V/hite  -  symbol  of  light,  signifies  purity,  joy^  and  glory 
Red  -  symbol  of  fire  and  blood,  signifies  charity 
Blue  -  symbol  of  heaven,  signifies  truth 

Green  -  symbol  of  nature,  signifies  the  hope  of  eternal  life 
Purple  -  signifies  sorrov/  and  suffering 
Black  -  signifies ^death,  in  most  countries 
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II.     Elements  of  design 

A,     Principles  of  using  color 

GUIDES  IN  USING  COLOR  IN  THE  BEDROOM 

1.  Use  "c^olors  that  suit  your  tasti^  and  personality.     The  colors  you  enjoy  are 

the  ones  to  choose  for  color  harmony.  Don^^try  to  imitate  the  v;ork  of  other  ' 
people.    Use  their  v;ork  only  as  a  guide. 

2.  You  may  plan  your  color  scheme  in  various  ways.     You  may  pick  one  color  at 
random  and  select  other  colors  that  bl^nd  v/ith  and  compliment  it.     A  rug^ 
picture^  or  bedspread  may  be  selected  and  a  color  scheme  developed  from  it. 
Colors -can  also  create  a  feeling  of  masculinity  or  femininity. 

> 

3.  -Cplors  can  alter  or  appear  to  change  the  size  and  shape  of  your  room. 

/*» 

a.  Bright  or  dark  colors  will  make  ivalls  ap]pear  to  come  tovjard  you  and 
make  the  room  appear  smaller.  Light  or  dull  colors  v/ill  make  v;alls 
appear  to  go  away  from  you  and_make  the  room  seem  larger. 

b.  Bright  and  dark  colors  used  on  furniture  v/ill  make  the  furniture 
appear  larger.     Light  or  dull  colors  v;ill  make  the  furniture  appear 
^mailer. 

c.  If  you  v/ant  to  make  a  high,  ceiling  look  lov;er,  paint  it  a  dark  or  '  . 
bright  color,  or  use  a  large  pattern^    If  you  v/ant  to  make  a  lov; 
ceiling  look  higher,  paint  it  a  light  or  dull  color. 

d.  '^Square  off"  a  long^  narrow  room  by  using  a  pattern  or  darker  color 
on  one  wall.  / 

^  e.     If  you  have  v/indows  that  are  placed  in  an  odd  manner,  or  if  you  v/ant- 

^  to  make  the  room  appear  larger,  have  the  draperies  match  the  v;alls. 

^  f.     It  is  wise  to  use  darker  or  dul],  colors  for  the  floors.     Nature  uses 

^  this  same  p"San.     These  coIckps  also  \vill  not  show  soil  as  easily, 

g  Save  lighter  and  brighter  colors  for  walls',  draperies,  and  furniture. 

U.     Colors  tend  to  become  brighter  and  stronger  when  used  in  large  areas. 

5.  Use  only  one  dominant  pattern  in  your  room  and  carry  those  colors  over  to  the  * 
\  background. 

6.  Use  two  basic  colors  for  the  major  areas  ef  your^room.     Colors  are  more  in-) 
teresting  or  balanced  when  used  in  unequal  amounts.  ^^^^ 

7.  Use  a  variety  of  different  values  and  intensities  in  a  color  scheme.     Using  a 
similar  value  or^  intensity  in  all  your  colors  produces  monotony. 

8.  Camouflage  bad  architectural  ^f.eatures  by  ^p§inting  them  to  match  the  background, 

9.  Blues  and  greens,  reflecting  the  tones  of  the  sky,  water  and  trees,  bring  a 
cool,  quiet  look  to  a  room  that  faces  south,  southwest,  or  west'^  or  gets  too 
much  suh.  / 

10.     Warm  colors,  reflecting  the  tones  of  sunlight  and  fire,  are  ideal  for  a  room 
facing  east,  northeast,  north,  or  gets  little  sTinshine,  to  give  it  a  warm,  ^• 
homey  atmosphere; 

Use  your  imagination  and  be  a  little  bit  creative  or  daring  using  color.     It  will 
make  your  room  more  interesting. 
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B.     Principles  of  using  line 


LINE' AND  FORM 


Line  Establishes  Direction    ^ 

The  artist  itorkirm  on  a  flat  surface  first  establishes 
line  direction  or|  motion.     Some  lines  are  dominant,  and 
others  are  leos  important.     In  some  instances  lines  may  be  so 
conflicting  that  they  create  confusion.     In  other  instances 
lines  may  be  so  repetitive  that  they  give  an  impression 
of  monotony,  or  so  vibrant  that  they  create  an  atmosphere 
of  excitement. 

Lines  take  four  general  directions  -  vertical,  horizontal 
diagonal,  and  curved.     By  combining  directional  lines  there  is 
no  limit  to  design  possibilities.     Designers  have  found  that 
lines  have  certain  psychological  associations.     For  example: 


VERTICAL  lines  point'  toyjard  the  sky  and  seem  to 
givean  impression  of  dignity,  discipline,  and  strength. 
In  architecture  vertical  lines  are  seen  in  tall 
monuments  and  skyscrapers;  in  nature  by  Lombardy  poplar 
trees  and  tall  grasses;  in  home  furnishings    by  a  high 
secretary,  highboy;  vertical  mirror,  or  vertical  picture, 


HORIZONTAL  lines  are  dovm  to  earth  and  suggest 
calm,  rest,  and  relaxation.     In  architecture 
horizontal  lines  are  noticeable  in  contemporary  or 
ranch-type  homes;  in  nature  the  setting  sun  over 
the  ocean  or  across  a  plain  suggests  horizontal 
lines;  in  the  hgme  a  sofa,  a  lov/  chest,  or  a  long, 
low  bookcase  emphasizes  horizontal  line  movement. 


DIAGONAL  lines  are  active  and  seem  to  disturb 
the  dignity  of  vertical  lines  and  the  calmness  of 
horizontal  lines.     Hovjever,  they  break  the  monotony 
of  vertical  and  horizontal  lines.     In  architecture 
slanted  and  pointed  roofs  produce  diagonal  lines; 
in  nature  mountain  peaks  and  rocks  suggest  diagonal 
direction;  and  in  th^  home  diagonal  lines  are  expressed 
in  stair  rails  and  in  spme  fabric  designs. 


a 

CM 

in 
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IF 


CURVED  lines  are  graceful  and  suggest  youth, 
gaiety,  and  subtle  motion.     Architects  make  use 
of  curved  lines  in  arches  and  domes;  nature  uses 
curved  lin^  in  clouds,  leaves,  and  v/inding 
streams;  an^  in  home  furnishings  curved  lines 
are  prominent  in  furniture  design  and  window 
decoration. 
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TIT.    Principles  of  design 


PRINCIPLES  OF  DESIGN  FOP  BEAUTY 


Design  principles  are  time-tested  laws  that  help  us  to  achieve  pleasing 
effects  in  home  furnishings.     These  principles  are      balance, Aproport ion,  rhythm, 
emphasis,  and  harmony  or  unity.     They  are  all  interrelate^.  ' 
BALANCE  -  produces  a  feeling  of  rest  and  contentment.     VJhen  objects  are  out  of 
balance,  the  effect  can  be  quite  disturbing.     Tv/o  types  of  balance  are  even,  or 
formal  balance  (placing  identical  objects  on  each  side. of  a  center  point)  and  un- 
even or  informal  balance  (placing  unequal  objects  at  unequal  distances'  from  a 
center  point) . 

PROPORTION  -  refers  to  space  divisions  which  are  pleasingly  related. to  each  other 
and  to  the  v/hole.     As  a  rule     it  is  better  to  break  up -spaces  unevenly;  that  is, 
a  belt  should  not  divide  a  dress  equally;  a  door  should  not  divide  a  wall  equally; 
and  a  piece  of  furniture  should  not  divide  'a  space  equally. 

Proportion  may  refer  to  one  color  spot  in  relation  to  the  color  of  the  entire 
room,  or  it  may  refer  to  the  area  occupied  by  pattern  in  relation  to  the  whole  area. 

Lines  can  seemingly  alter  proportions  as  shoi-m  by  the  diagram  belovj.     The  tvjo 
rectangles  are  identical  in  size,  but  the  sizes  have  apparently  been^ changed  by  the 
position  of  the  center  line. 


RHYTHM  -  is  used  to  create  motion  and^to  carry  the  eye  from  one  area  to  another 
without  interEiip^H-ons .     The  five  types  of  movement  in  rhythm  are: 


CM 

I 

in 

iD 


1. 

2. 
3. 
4. 

5. 


Repetion  -  repeating  lines,  shapes,  colors,  sr  sizes. 
Gradation  -  a  gradual  progress iojp of  sizes,    i  ^ 
Opposition  -  lines  meeting  at  right  angles  (drapes  meeting  a  corvee). 
Transition  -  connecting  straight  lines  with  curved  lines  allowing 
the  eye  to  move  gradually  from  one  place  to  another. 
Radiation  -  many  lines  extending  from  a  central  point. 


2. 


3. 


Tf 

i 

i; 

A  1/ 

Ll 

i 

I 

Ll 

i 


Rhythm  in  Window  Treatments 


er!c 


EMPHASIS  -  means  the  center  of  interest  or  most  important  item  in  a  room 

a  rule 


It  might 
it  is 


be  a  painting,  a  beautiful  rug,  attractive  fireplace,  etc.  As 
advisable  to  focus  attention  upon  an  area  of  a  room  that  is  seen  as  one  enters  the 
room . 

HARMONY  or  UNITY  -  means  all  parts  combined  to  produce  a  whole  effect,  attractively. 
The  effect  rfiight  be  masculinity  or  femininity,  formality  or  informality ,  ruggedness 
or  refinement,  simplicity  or  boldness. 
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II I .  "Ti»in€iples  oF~  design 


STUDY  SHEET  on  the  PRINCIPLES  OF  DESIGN 


A.  Balance 


1.  Explain  vjhat  is  meant  by  balance  in  design. 

2.  What  is  msant  by  formal  balance? 

3.  What  is  meant  by  informal  balance? 
V/hich  of  the  follov/ing  are  examples  of  formal  and  informal  balan^be^ 


^K^  □  □□□  □□□□  \-^3 


B.  Proportion 


1.  Define  proportion. 

2.  Dravj  U  v/indov;s  in  the  v/alls  below  in  various  ways.  .  Try  to  determine 

■  the  best  placing  from  the  standpoint  of  space  proportion.    Why  is  the  ^ 
first  one  an  uninteresting  arrangement?  ^ 


ERLC 


i 

in 
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3.  ^udge  the  following  groupings.     State  vrhether  good  or 
in  proportion. 


□ 


A 


□ 


1^^^  as  a  study 

■  m 


c  . 


U.  What  is  wrong  v/ith  the  proportion  of  lamp  and  table  in  A  below? 
5.     Whal  is  wrong  v/ith  the  proportion  of  ^amp  and  table  in  B  belo^? 


A 


STUDY  SHEET  on  the  PRINCIPLES  OF  DESIGN.^  continifed 
C.  Rhythm 

!♦    VJhat  are  several  v/ays  of  achieving  rhythm  in  design?  ^ 
2.     V/hat  is  the  difference  betv/een  opposition  and  transition? 

D»    Emphasis  , 

,  1.     V/hat  is -emphasis  in  room  design? 

2.     List  articles  that  can  be  used  for  emphasis  in  a  bedroom* 

E»     Harmony  or  Unity 

1^     What  is  the  meaning  of  harmony  or  unity  in  design?  , 

2.     VJhy  is  harmony  important  in  interior,  .design? 

Rules  for  design  -  the  follov/ing  are  tvjo  "rules  of  design"  to  keep  in  mind  ^ 
v/hen  decorating  part  of  a  room,  a  whole  room,  a  buildings  or  merely 
choosing  an  accessory  or  piece  of  furniture  for  a  particular  place 
in  a  room. 

Form  fo>j^js  f unA$ion  -  meani^  that  most  things  are  designed  to 
ic  purpose.     Look  at  the  chair  you  are  sitting  on 
the  design  fits  the  purpose.     Identify  one  other 

leaning  that  things  are  designed  to  be  in-  ^ 
iV^s  and  yet  blend  in  v/ith  other  items  around 

_  Ine  room  should  not  fight  for  attention  ' 

esult  in  a  cluttered  unorganized  look.  ^ 


Give  an  example  of,  or  choose  a  picture  that  violates  this  rule. 


ANSWER  KEY  .  • 

A.  Balance  ^  »  *  ^ 

1.  V/eight  is  evenly  distributed  on  both  .sides  of  a  center  point. 

2.  Design  is  identical  on  both  sides  of  a  center  point. 

3.  Design  is  different,  but  v/ith  weight  balanced    on  both  sides  of  a  center  jroint 

H .  .a .     formal        '      b .     informal  c .     formal  d .  informal 
e .     formal              f .     informal              g .     formal  h  1  informal 

B.  Projgortion 

I.  s^ace  divisions  v/hich  ar<^  related  to  each  other  and  to  the  v;hole 

2^  .     No.  1  is  divided  equally  and  can  become  monotonous.  - 

3.     a.     poor         b.     good       -  c.  poor 

a.  lamp  is  too  large  for  table  r  - 

b.  lamp  is  too  small  for  table  ^ 

C.  Rhythm 

1.  repetition  of  lines,  shapes,  color.  Sizes;  gradual  progression  of  sizes; 
lines  meeting  at  right  angles;  connecting  straight  and  curved  lines;  lines 
extending  from  a  central  point  - 

2.  Straight  lines  are  meeting  a,t  right  angles, 

D.  Emphasis 

1.  Cent<5r  of  interest  or  focal  point  of  a  room  , 

2.  3^ug,  spread,  drapes,  v/allhanging,  bed  npo 
,£ ♦    Harmony  or  Unity  /  0  O 

1.  ^11  parts  combined,  blend 

2.  to  give  a  restful    pleasing  effect  -  to  coordinate 


III.    Principles  o^^  design 


PRINCIPLES  OF  DESIGN  QUIZ 

Name 


Place  ,the  correct  letter  from  Column  II  in  the  blank  to  the  left  of  Coldmn  I. 


Colump  I 

1.  Refers  to  pleasing  space  divisions  / 

2.  Host  important  point  in  a  rooir 

3.  Produces  a  feeling  of  rest  and  contentmerit 
U.     Creates  motion  or  movement 

5.     All  parts  combined  to  produce  a  whole 


Column  II 

A.  Balance 

B.  Emphasis 

C .  Harmony 

D .  Proportion 

E.  Rhythm 


Circle  T' or  F. 

/ 


t  F 
F 

T  F 
T  F 
T  F 


7 
8 
9 
10 


6.*    Formal  balance  means  placing  identical  objects  on  each  side  of  a  center 
point. 

The  most -pleasing  proportions  are  spaces  broken  up  unevenly  rather  than 
equai;.y.  , 

An  example  of  graduation  rhythm  is  a  stairvj^y. 


A  painting  is  NOT  used  as  a  point  of  emphasis  in  a  room. 

Items  in  a  well  designed  room  need  not  harmonize  with  each  other. 


Circle  rhe  letter  that  best  answers  each  question. 

11.  V/hic\  of  the  following  would  create  good  balance  in  a  room? 

A.  \a  large  fij^eplace  on  the'  opposite  side  of  the  room  from  a  delicate 
iff^^ed  curtained  window. 

B.  A  \quare  room  painted  bright  red  on  one  wall  and  bright  yellow  on  the 
other  three  walls.  • 

'  C*     A  furniture  set  containing  a  deep  Tblue  chair  with  a  light  blue  sofa. 

12.  V/hen  defining  the  principle  "proportion",  the  mos%  interesting  space  divisions 
are 

A.  equal  or  even 

B.  unequal  or  uneven         '  '  • 

C.  circular  or  round 


13. 


V 


in 

04 


H 


vf^ich  of  the  f oliowing^  is  NOT  an  example  of  rhythm? 


A.  steps  in  progressiort 

B.  abstracts  or  variety  of  forms 

C.  transition  of  curved  lines 


lU. 


15. 


ERIC 


Which  of  the  following  would  be  the  most  dramatic  or  effective  item  to  use  for 
emphasis  in  a  room? 

A.     wall  td  wall  carpeting 
a  love  vSeat 

C.     a  built-in  fireplace  » 

Harmony  as  a* principle  of  design  means  which  of  the  following? 

A.  Things  are  interesting  by  themselves  yet  blend  with  other  furnishings. 

B.  The  entire  effect  will- include  some  of  these  in  each  room  -  formality, 
informality,  r^aggedness,  refinement,  masculinity,  and  femininity. 

C.  Many  itemSr-4n  Dne  ^oom  will  stand  out  for  equal  attention. 
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PRINCIPLES  OF  DESIGN  quiz;  continued 


16.  VJhen  choosing  furniture  for  a  room,  consider-tl^  follov/ing  rule: 

A.  form  and  function  ^ 

B.  form  follovjs  function 

C.  variety  and  form 

17.  When  planning  the  furnishings  and  arrangement  in  any  room,  consider  vjhich  one 
of  the  follov/ing? 

A.    variety  and  foxTn 

^.    variety  and  unity  '  » 

•  C.    variety  in  unity 


ANSV/ER  KEY 
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1. 

2. 
3. 

5. 


B 
B 
A 
E 

C 


6. 
7. 
8. 
9. 
10. 


T 
T 
T 
F 
F 


11. 
12. 
13. 
lU. 
15. 
16. 
17. 


C 
B 
B 
C 
A 
B 
C 
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TV.    Use  of  T>asic  fumishiifigs       '  "  .   

A.     Styles  of  furniture 

V/hat  is  Your  Furniture  I.Q.?     (Taste  Tester) 

Knowing  little  about  fiirniture  can  make  furniture  hunting  utterly  frustrating. 
Furniture  selection  i*>fill  be  more  enjoyable  if  you  knov/  qualityj^as  v/ell  as  v/hat 
is  available.  iCtX*  ^  ' 

The  first  st^p  in  ^ufeftufe  selection  involves  a  study  of  the  floor  plan,  since 
this  v/ill , indicate  the  amount  of  space  that  can  be  used  for  furniture 5  walkways, 
and  open  areas.     Using  templates  will  point  out  problem  areas  as  v/ell  as'  shov/ing 
the  size  of  furniture  pieces  needed.     Furniture  never  looks  as  large  in  a  store 
as  it  v/ill  in  a  home.     It-  may  also  be  v/ise  to  measure  furniture  to  see  if  it  v/ill 
fit  through  necessary  doorv/ays  or  stairv/ays. 

For  todays  smaller  homes,  one  may  consider  dual-purpose  furMture  and  built-ins. 


nd  increase  the^  ver- 


These  developments  help  to  utilize  space  to  best  advantage 
satility  of  a  room. 

After  deciding  v/hat  fu^lture  pieces  are  necessary,  it  is  time  to  select  a  style. 
The  taste  test  that  accompanies  this  may  be  used  as  a  guide  in  determining  your 
style  preference.    It  can  help  narrov/  dov/n  the  choices  t6  general,  categories 
traditional 5  provincial 5  early  American 5  and  modem.        »  * 

The  cuvr^^  decorating  trend  seems  to  combine  several  furniture  styj.es  v/hich  can 
produce  3triking  effects  if  well-planned.     Styles  are  more  likely  to  blend  if  they 
share  a  cf^imon  or  similar  design  idea.     Also  consider  similar  scale,  lines,  pro- 
portion*, <rolors,  and  textures. 

Other  important  elements  v/hen  choosing  furniture  are'v/ood  and  upholstery.  Both 
play  key  roles- in  the  total  effect  and  coloi^  scheme  of  a  room. 

WHAT  IS  YOUR  FURNITURE  I.Q.?  '      .  / 

1.  VJhich  v/ould  yc^  prefer  to  v/ear?  *  ^ 

a.  v/hite  organdy,  beautifully    embroidered,  sashed  ia  pink 

b.  a  startling  black  and  v/hite  print,  belted  in  green  ^ 

c.  rosy-red  cashmere  sv/eater  and  matching  skirt  ^ 

d.  long,  slitn  crepe  dress* 

2.  Which  desstyt  would  you  prefer? 

a.  angel  food  cake 

b.  frosted  grapes 5  cheese,  and  crackers  -* 

c.  apple  pie  and  ice  cream  ^ 

d.  tiny  French  pancakes 

<^ 

3 .  ^  V/hich  would  you  rather  attend? 

a.  the  ballet 

b.  exhibition  of  modern  sculpture 

c.  a  country  fair  ^ 

d.  exhibition  of  rare  china 

Which  v/ould  ^^u  like  to  receive? 

a.  bouquet  of  r^es,  forget-me-nots,  and  snapdragons 

b.  table  arrangement  of  b^by  brchids  and  purple  grapes 

c.  vase  of  garden-picked  daisies,  delphinium,  and  roses 

d.  a  pot  of  African  violets 
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WHAT  IS  YOUR  FURNITURE  I.Q.?  -  ANSWER  KEY 


AdS^ajgp  c,  and  d  ansvjers.  •  ' 

a.  Provincial  furfiiture  -  pretty,  feminine  rooms pale ,  grayed  colors,  pictures  of 

flov/ers 

b.  Modern  -  clear  colors,  bold  contrasts,  contemporary  art 

c.  Early  American  -  v;arm  colors,  small-patterned  chintzes,  fireplaces,  b  cozy  look 

d.  Traditionaiv  -  classic  lines,  cool  colors,  antiques,  an  elegant  look 


Adapted  from:     Practical  Forecast 

Teacher  edition  of  Cb-Ed  S 


March,  1968 
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IV,    Use  of  basic  furnishings 
A.    Styles  of  furniture 


FIELD  TRIP  RATING  SCALE 


Name 


Rate  the  field  trip  by  using  the  folLovjing  scale:  1  -  low^egree,,  2  -  average,, 
3  -  satisfactorily 9  U  -  high  degree. 

*    1.    Purpose(s)  or  objective(s)  of  the  field  trip  vjere  rndt.  1  2  3  U 

2.  Presentation  easily  heard  ^nd  seen.  /  1  2  3  U 

3.  Adequate  time  allov?ed  for  listening  to  or  vie^i^g  field 
''trip  presentation.  1  2  3  H 

Interesting  points  gained  or  learned  from  field  trip.  1  2  3  U 

f 5.     Field  trip  presentation  broadened  ideas  about  the  subject 


being  studied.  1  2  3  U 

,  >        Rating  = 

,6.    Suggestions  for  improving  future  field  trips  of  this  nature  are: 


ERIC 
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IV.    Use  of  basUc  furnishings 
A.     Styles  of  furniture 


FURNITURE.  STYLES. QUIZ 

Name 


Pla9e  the  letter  of  the  correct-  furnirtur^  style  from  Column  II  in. the  blank  to 
the  left  of  the  description  in  Column  I. 


Column  I 

1,  Dignified,  elegant  graceful  curves  - 

2,  Simple,  abstract  lines 

3,  Big,  heavy,  and  massive 

.Sturdy,  informal,  with  simple  lines 

i:  i:  ^ 

5.  Sculptured  velvets 

6.  Muted  prints  and  ^stripes  ,^  pastels 

7.  Muslin,  gingKam,  and  homespun  prints 
'8.     F^astic,  metal,  or  glass  " 

A  ft  ft 

9,    'Bold,  clear  colors 

10.  li^arm,  fiomey  colors 

11.  Silks,  brocades,  and  velvets 

12.  Deep,  vich  colors 


ANSWER  KEY 

1.  D 

2.  -  A 

3.  C 
i*j  B 

5.  C  • 

6.  'D 

7.  B 

8.  A^ 


9. 

10." 
11. 
-12. 


A 
B 
D 
C 


Column  II 

A .  Contemporary 

B.  Early  American 

C.  Spanish  Mediterranean 

D.  Traditional 


o 

CO 

I 

m 
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IV.   'Use  of  ba^ic  furnishings  -  / 

B.     Principle^  of 'furniture  Arrangement 


PRINCIPLES  OF  BEDROOM  FURNITURE  ARRANGEMENT 


1.    Arr*ange  a  bedroom  so  that  it  can  bemused  for  a  variety  of  purposes. 

A.  Plan  your  bedroom  on  the  basis  of  your  interests,  tastes,  and  needs. 

1.     What  else  do  you  vjarit  to  use  your  room  for  besides'  sleeping  and  dressing? 
.  2.     V/hat  is  the  basic  character  of  the  room  to  be:^    simple,  elaborate,  pl^in,. 
or  decorative?  * 
3.     What  arfe  your  real  needs?    Can  you  use  v/hat  is  on  hand? 

B.  Use  furniture  which  is  useful,  meaningful,  or  believed  beautiful. 

1.  '  VJell-seJLected  pieces  of  furniture,  rather  than  a  set,  usually 'give' a  >i 

more  pleasing  effect.  •   •  v  J 

2.  "    The  size  of  the  furniture  should  be  in  scale  v/ith  the  size  of  the  room. 

3.  flddern  and  traditional  furniture  can  be  successfully  combined  if  it  is 
related. in  character.  ^ 

*4.     Furniture  which  serves  more  than  one  purpose  saves  space. 
.5.  .  Establish  a  center  of  interest.     Dramatize  one  spot' in  your  room.  ' 
,C.    Arrange  furniture  far  comfort  and  cckivenience  and  to  give  the  room  a 

pleasing  appearance.     ArrangeTYtent  of  furnishings  should  harm^^jviz^  with 
shape  and  structure  of  room. 

1*.     Group  p4.eces^  used  for  one  activity  tq^ether. 

2..    Place  large  pieces  of  furniture  parallel  to  the  walls  an4  not  across  • 

corners.  ^  ^  '  ' 

3.  Similar  heights  in  furniture  groupings  give  a  feeling  of  rest fulness 
and  unity  to  a  .room. 

4.  Balance  the  room  so  that  all  heavy  pieces  of  furniture  are  not  all  in 
one  sppt  or  on  one  side. of  the  room. 

5.  Place ^ furniture  so  as  to  giv^  a  fre'e  circulation  of  heat  and  air. 

6.  Do  not  permit  furniture  to  interl'ere  with  the  opening  Of  doors  or  drav/ers. 
7p     Arrange  furniture  so  as  to  make  clean irfg  easy.  ,  ' 

8,     Group  pictures  with  other  furnishings;  hang  at  or  near  eye  l^vel.        .  ;^ 

11^    Some  tips  on  arranging  areas.         ^  ^  -  * 

Sleeping  Area:     Place  the  bed  so  that  it  is  out  of  a  drafj:.     Make  sure  the* 

light  from  the- v/indov/s  will  ^ot  shine  into  the  sleeper^s  eyes.     If  possible,  ^ 
leave  space  on  each  side  to  permit  making  the  bed  v/ithout  having  to  move 
it.     Try  tro  place  the  bed  so  you  do  not  have  to  v/alk  ar^ound  it.     If  . 
ppssible,  have  a  bedside  table. 


Di^essing  Area:  *  This -area  nfeeds  to  be  ne^r*  the  cTothes  closet  and  where  other 
clothing  is  stored.     The  mirror  should  be  in  a  v/ell-lighted  spot. 

Study  Area:     Use  a  desk  or  table  and  a  chair  which  are  the  "corppect  heights  for 
maintaining  good*  posture.     Arrange  near  location  planned  for  bookshelves 
and  convenient  to.  the ^electrical  outlets.   'Be  sure  the  desk  or  table  does 
not  face  a  v/indow.     Light  should  fall  over  the  left  shoulder  if  you  are 
right  handed 'and  over  the  right  shoulder  if  you  are  left  handled. 


Leisure 


are 


Area:  A  cbmfortable  chair,  a  radio,  record-player,  or  stereo,  etc. 
needed  for  relaxing.     Space  is  needed  for  carrying  out  a  hobby  and 


displaying  that  hobby.  ,  ^ 
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IV.  'Use  of  basic  furnishingsv 

"    B.    Principles  of  furniture  arrangemeri^t 

•         i  ' 

*  .  *  . 


:  .  BEDROOM  FURNITO RE  ARI^ANGEMENT  .  ^ 

Dimensions  for  bedrooms:  .  '     ■  ;  ^  .^^ 

'Bedroom^  sizes  7  8»x  10'  minimum,  10' x  11*'  desirable  for  a  single 
.     '  "       '        bedroom '(bed  approximately  3  1/2' x  7 'or  H' x  7*) 

■        '  ,  .  ^ 

g'x  11'  6"  oj^'  6"  X  .11'  6"  ininimum,  12'x  l2*  desirable 
for  a  doubiebed  (bed  approxifnatjely  5'x  7') 

^       9'  6"  x         minimum ,  10' X  as '  or  12'  6"  x  15*  desi^rable 
for  twin  beds  (2  b^ds  appr^oximately  3  1/2' x  7') 

]  "     '  '  ^'     ■  '  / 

Allov/  3'  for.passagex^ay^  at  foot  of  ^bedy.  X  1/2'  betv/een  bed  and  nearest  waliy 

Allov/  2'  B'*  to  3'  between  bed  and  f  immature,  placed  so  drawers  or  doors  open 
toward  bed..  ,  '  . 

'   •    -  '  ■    .  J         ,  CO 

Drav/ing  floor  plan  and  arrangement:  \  *  ' 

.  Each  square  on  the  chart , represents  one  square  foo1;l     Cl/2*'  square  ecjuals  one  io 
square  faot)     If  your  room  ds  9'  wide  and  10  i/2'/«rong,'  count  .Q^squares  one  way  and 
«v.lO  1/2  squares  the  other  way.    Using  a  ruler,  ^i;»^w  hisa^vy  lines  to  mark  the  boundaries 
of  your  room.  '  . 


Represent  windows  by  double  lines  0=0 .    The  average  \5rindow  is  3'  wide^j^ 
covering  3  squares  on  the  room  outline.     Represei^^  doorS  by  slanting  lines  \)  * 

The  average  door  is  about  30^ inches.  For  this  ^ize  door 'the  slant  line  should  be 
5/8".  -Closet  doojTS  are  represented  as  such:  folding  doors  (IViA  sliding 
doors  Q      '         t) .  i  *  .1 

Fro?n  the  outlines  of  the  usual  pieces  of  bedroom  furnitiire,  dravm  to  scale, 
select  articles  of  fiirniture  you  v/ant  in  your  room.     Cut  out  a  set  of  the  outlined 
pieces^  an^  arx^ange  them  on  the  floor  plan,  using  the  ba$ic  guidelines  of  furniture 
arrangement.     Paste  them  in  place  or  drav/  around  them  and  label.  .  " 
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/TRIRLE  DRESSER 
I5^'X58"  V 


DOUBLE  DRESSER 
i5"X54" 
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IV.     Use  ot  basic  furnishings 


ERIC 
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IV.    Use^  of  basic  furnishings  • 

B.  \ Principles  of  furniture  arrangement 


ROOM  ARRANGEMENT  RATING  SCALE 

Rate  room  arrangement  according  to  the  following  scale :   • 1  ~  poor ,  2  -  needs 
improvement ,  S  ~  adequate  ,  ^  ~  above  ^average ,  5  ~  excellent .    ^ f 

1.  Room  includes  specific  areas'  for  each  activity  carried  on 

in  the  room.  .     ^  12  3^5 

2.  Furniture  placed  out  of  the  way  for  a  clear  traffic  lane.  1  2  3^i|  5 


ERLC 


3.     Furniture  .placed  away  from  dooi^s  and  drav/^s  to' allov/  .  " 

free  movement.      '  12  3^5 

Furniture  placed  away  frotn  heat  an"d  'air  to  allow  maximum 

circulation.  ,  .  12  3^5 

5.  Fumitui?e  placed  parallel  to  the  v/alls  leather  than  from 
comer  to  cqmer.  „  \  '  12  3^5 

6.  Furniture  fits  v/all  space  or  the  area  where  itis-«^^^>v,  i  2  § 

7.  Bed  placed  away  from  the  vrall  for  easier  bed-making.  /  1        ^  ^ 

8.  Bed  not  placed  opposite  v/indox-/s  to /prevent  direct  sun- 
light on  the  sleeping  person.         /  12  3^5 

9.  Chest  of  drawers  and  other  cloth|ng  storage  placed  near 

the  closet.   .  /  12  3^5 

i 

10.  Dressing  \^able  placed  near  natiiral  lighting  rather  than 

v/here  light  glares  on  the  mir^ror.  -  1  2  3  ^'•5 

11.  Desk  or  study  area  located  away^^^rom  v/indov;  to  prevent 

dir|^ct  glare.  1.2  3  ^  5 

12.  Acces^sories  well  placed  and  grouped,  wall  hangings  at 

.    eye  level,  etc.        V  "  12  3^5 
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Rating  =  " 
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IV.    Use  of  basic  furnishings 

C.    Selection  of  accessories 


lISTEFpR  DESIGN  PROJECT  IDEAS. 

Pillow  ^      ,  -  • 

Stuffed  animal 

Wastebasket  -  recover*  or  make 
Bulletin  boards  . 

Wall  hangings  of  burlap,  felt,  fabric  swatches,  etc 

Wall  plaques' 

Collages 

Curtains 

Area  rugs 

Macrame 

Mobile  ^  ' 

Dresser  organizer  y     ,  ' 

Desk  orgariizer 
Sev/ing  organizer 
Accessory  organizer 
Refinishing  or  recovering  furniture 
Antiquing 

Book  ca&e  i  divider,  shelVes  * 
Terrarium 
Picture  frames 
Needlev/ork  ' 
'  Fabric  or  paper  floy/ers 
Posters 


ID 
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I 
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Name 


Name  or  type  of  project* 


Materials  needed 


ERJC 


Approximate  cost   *'  " 

V/here"  is  accessory  to  be  ^sed  in  your  room?  ^  ^   

Briefly  describe  your  Qwn  room  surroundings  including  the  following  things: 

{f  ■ 

Size  of  your  room :  ^    ;  

-  Colors  used  in  your  room:  . 


Furniture  styles  used  in  your  room: 
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IV.    UsQ  of;  basic  furnishings 

Selection  of  accessories 


/ 


HJTERIOK  DESIGN  PROJECT  RATING  SCALE 


Name 


Hour 


Total 


Gr&de^ 


Each  of 'the  areas  belov/  are  divided  into  three  sections  and  can  be  rated  on  a 
scale  of  1  -'5.     1  is  the  lowest  rating,'  3  the  middle,  and  5  is  the  highest. 
Drav/  a  circle  around  the  number  that  best  describes  yotir  project. 

CREATIVITY  or  "ORIGINALITY 

1  2-3  4  5 


Proj(^ct  lacks  creativity 
or  originality,  


Some  creativity  or  origin- 
ality  shown.  


Project  is*  creative; 
original .  


DEGREE  of  BirricULTY 


Project  vas  too  simple 
for  ability;  few  de~ 
tails. 


Shovjs  s6me  difficulty  oi^ 
challengi^ . 


Project  v;as  challenging.* 


CO 

I 

in 


CLASS  TIME  MA'NAGEMENT 


asted  clas^  time;  often 
lacked  necessary  materials 
or  equipment .  ^  


Fair  use  of  class  time; 
usually  came  prepared. 


Made  good  use  of  class 
time;  always  had  necessary 
tfiaterials  and  equipment. 


APPROPRIATENESS  of  PROJECT 


Poor  choice  for  roQin  as 
far  as  size,  color,  type. 


Choice  fair  for  room  in 
size',  coloV ,  type .  


Good  choice  fdr  room  in 
size ,  color ,  typf \ 


WORKMANSHIP 
•  1 

Project  poorly  con- 
hstructed. 


/project  fairly  well  con- 
struct ed . 


Project  well  constructed. 


COMMENTS : 
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V.  Choices  of  background  tregtments 
B.    'Types  of  v/indovj  treatmeiit 


BASIC  WINDOVJ  TYPES 


The  function  of  a  vjiryiox-j  is  to  let^  in  air  and  light.    These  must  be  kept  in  mind 
i-jhen  you  plan  your  vjindow^  treatment  to  allov/  maximum  use  of  the  v/indovj.  Llateh 
your  owTi^  windows  with  these  sketches  to- determine  exactly  ^hat  types  they  are* 


\ 

DOUBLE-HUNG  WINDOVJ  -  most  common  of  all  window  types:  ^ 
has  ti:Jo  Sashes 9  one  or  both  of  v/hich  slide  up  and  , 
dovm.     This  type  of  i^rindovj  is  usually  one  of  the  e.asiest 
to  decorate. 


RANCH  or  STRIP  WINDOVJ  -  most  often  a  wide  window^ 
set  high  off  the  floor,  and  is  common  to/  most  ranch 
type  houses . 


DORMER  V/INDOVJ  .-  usually  a  small  window  projecting 
from  the  house  in  an  alcove-like  extension  of  the 
room . 


PICTURE  VJINDOV/  -  one  designed  to  frame  an  outside  vievj. 
It  may  also  consist  of  one  large  pane  of  glass.  It 
c^n  be  decorated  in  many  ways. 


CO 
CO 
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BAY  WINDOV/S  -  three  or  more  windows  set  at  an'angle 
to  each  other  in  a  recessed  area.  You  can  use^lots 
of  imagination  with  bay  windovjs. 


DOUBLE  V/INDOVJS  -  side  by  side, pairs  of  windows. 
They  must  be  treated  as  a  single  unit;  always 
think  of' them  together. 


CORNER  WINDOWS  -  any  windows  that  come  together  at. 
the  corner  of  a  room.  ^ 
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V.'  ^Choices  of  background  treatments 
C,    Import ahce  of  lighting 


INTERIOR  DESIGN  IMVENTORY  - 

Do  not  sign  your  name 5  we  are  only  interested  in  >aiowing  v;hat  areas  of  our 
curn^culum  helped  meet  your  present  needs.    Circle  the  degree  of  importance 
or  relevance  concerning  the' follov/ing  areas/ you  did  this  past  4  vjeeks  in  the 
Housing  and  Interiors  unit.    Scale:     1  -  extremely  unimportant,  2  -  not  important, 
3  -  somewhat  important ,  4  -  important ,  5  -  extremely  important • 


Listing  of  preserft  areas  ,of  your  ovm  room  and  those  you  desire  to 
develop 

Describing  personality  of  ovm  room 


1  2  3  U  5 
12  3  4  5 


Writing  a  summary  of  the  meaning  of  own  room   1  .     1  2  3  ,4  5 


Identifying  color  personality 


12  3  4  5 


viewing  basic  color  harmonies  to  create  optical  illusion  1  2  3'  4  5 


Ideiitifying  line  types                         ^  12  3  4  5 

Giving  examples  of  psychological  effects  of  lines                                       12  3  4  5 

^ Selecting  texture  examples                  »  ^                12  3  4  5 

Matching  texture  with  furniture  styles  '            . *    .  .  , 


^12  3  4  5 


Identifying  design  principles  X        ^      \  ^        *        12345  ^ 

(J) 

CO 


Selecting  examples  of  effective  use  of  design  principles^  ,  1  2  3  4  5    .  ^ 

to 

Describing  the  basic  characteristics  of  the  four  furniture  Styles  12  3  4  5  h 

Selecting  examples  of  eactf  furniture  style  ;L  2  3  ^4  5 

Rating  own  room  as  to  location  of  various  activity  areas  o  1  '2  3  4  5- 

Explaining  comfort,  convenience,  and  quality  of  sample  floor  plans  12  3  4  5 

Drawing  a  floor  plan  of  ovm  room  y^'  '  12  3  4  5 

Listing  of  possible  a.ccessbries  \       '  1  2  3  4  5 

'Constructing  accessory  for  ovm  room  •  \  1  2  3  4  5 


Identifying  ^asic  windovj  types  , 
Viewing  various  v;indow  treatments 
Identifying  various  lighting  treatments 


\ 


12  3  4  5 
'12  34-5' 
12  3  4  5 


Listing  possible  lighting  treatjnents  for  own  bedroom  ^  1  2  3  4  5 
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ERIC 


Books :      y  a  '       *         *  ,    '  "  . 

Craig,  Hazel  Thompson,  Homes  With  flffaracter,  3rd  ed.  ,  D,C.  Heath  6  Co.,  Lexington, 

Mass.,  1970.  y  "  * 

Interior  Environment ,  Brighara  Young  University  Pr^ss,  Provo,  Utah,^  1^72. 
Morton,.  Ruth,  Hilda  Geuther,  and  Virginia  Guthrie",      The  Home  '-  It'^  f^umishings 

and "Equipment,  Webster/McGraw-Hill  Book  Co. ,  Manchester,  Mo.,  1970. 
Rielly,  Esjher  Huntington*  At /Home  With  Decorating,  Chilton  Book  Co.,  Philadelphia, 

Pa.,  1971.  .""^ 
Sturm,  Mary,  Edv{iha  Grieser,  Dorothy  Lyle,  Ph.D,.  Jane  ^R^erts,  Ph.D., 

Guide  to  Modem  Clothing ,<.Webster/McGyav/-Hill  6ook  Co."",  New  York, 

N.  Y. ,  1973  ^  ' 

Weiss,  Lillian,  At  Home  With  Color,  Doubled^y' Home  Decorating  Program,  Nelson 

DoubleUay,  Inc.,  Garden  City,  N.Y.^  1969.  1 


Audio/Visuals :  " 

Furniture  Styles,  Kroehler  Manufacturing  Co.,  Dept.^P-F-3,  Naperville;  111.  60540. 
\  (pamphlet ) 

Window  Decorating,  Kirsch  Co.,  Sturgis,  Mich,  (FS) 
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